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The Terra Ceia Christian School was founded in 1940 by a group of 
Dutch people who settled in Terra Ceia. In the late 1950’s several families 
from the Midwest joined our group. Several Southern families joined the 
school society in 1968. Therefore, our book is filled with Dutch treats, 
recipes with Mid-Western flavor and popular dishes of the South. 

reprinted from Volume 1 


Thank you to everyone for all the new recipes for Volume 2 of the Terra 
Ceia Cookbook. Thanks, also, to everyone who has given so much time to 
this project. 


Volume 2 of the Terra Ceia Cookbook is being printed in the 37th year of 
our school. It is with sincere thankfulness to God for his many blessings to 
our school throughout these years, and an earnest request for His con- 
tinued benevolent care that we submit this work for publication. 
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VERSE 


iN THE BIBLE iT SAYS TO TRAIN A CHILD 
iN THE WAY HE OUGHT To GO; 
AND 17° HERE VVYE FOLLOWED THE NARROW PATH - 


ivE {EARNED To LOVE HIM SO | 


WH EN Where to hope in The Bible 


Anxious for dear ones- PSALMS 121; LUKE 17. 
Business 1S poor— PSALMS 3%, 92>) ECCLESTASIES to, 
Desiring inward peace- JOHN 14; ROMANS 8. 
Discouraged- PSALMS 23, 42, 43. 


Everything is going well- PSALMS 33: 12-22; 100; I TIMOTHY 6; 
JAMES 2: 1-17. 


Everything seems going from bad to worse- II TIMOTHY 3; HEBREWS 13. 
Friends seem to go back on you- MATTHEW 5; I CORINTHIANS 13. 


Making a new home- PSALMS 127; PROVERBS 17; EPHESIANS 5; COLOSSIANS 3; 
TW Se dhallye i MORIN 4k, 


Satisfied with yourself- PROVERBS 11; LUKE 16. 

Seeking the best investment- MATTHEW 7. 

Sorrow overtakes you- PSALMS 46; MATTHEW 28. 

Starting a new job- PSALMS 1; PROVERBS 16; PHILIPPIANS 3: 7-21. 
Tempted to do wrong- PSALMS 15, 19, 139; MATTHEW 4; JAMES 1. 
Things look "blue"- PSALMS 34, 71; ISAIAH 40. 

Wanting to live successfully with your fellowmen- ROMANS 12. 
Worries oppress you- PSALMS 46; MATTHEW 6. 


You are out for a good time- MATTHEW 15: 1-20; II CORINTHIANS 3; 
GALATIANS 5. 


You are weary- PSALMS 95: 1-7; MATTHEW 11. 
You can't go to sleep- PSALMS 4, 56, 130. 


You have been placed in a position of responsibility- JOSHUA 1: 1-9. 
PROVERBS 2; II CORINTHIANS 8: 1-15. 


You have quarreled- MATTHEW 18; EPHESIANS 4; JAMES 4, 


You seem too busy- ECCLESIASTES 3: 1-15. 


WHEN YOu 


Are becoming lax and indifferent- MATTHEW 25; REVELATION 3. 


Are concerned with God in national life- DEUTERONOMY 8; PSALMS 85, 
118, 124; ISATAH 41> 8=20* MICAH 4, 6: 6-16. 


Are leaving home- PSALMS 119; PROVERBS 3, 4, 
Are lonely or fearful- PSALMS 27, 91: LUKE 8; I PETER 4. 
Are planning your budget- MARK 4; LUKE 19, 


Fear death- JOHN 11, 17, 20; II CORINTHIANS 5; I JOHN 3; REVELATION 14, 


Feel your faith is weak- PSALMS 126, 146; HEBREWS 11, 
Have sinned- PSALMS 51; ISATAH 53; JOHN 3; I JOHN 1. 
Think God seems far away- PSALMS 25, 125, 138: LUKE 10. 


Want a worshipful mood- PSALMS 24, 84, 116: ISAIAH 1:10-20; JOHN 4: 
TAS 


Want to know the way of prayer- I KINGS 8: 12-61: LUKE 11, 18. 
IF YOu 


Are bereaved- I CORINTHIANS 15; I THESSALONIANS 4: 13-5 :28: REVE- 
ACE ON G22, 


Are bored- II KINGS 5; JOB 38; PSALMS 103, 104; EPHESIANS 3, 
Are challenged by opposing forces- EPHESIANS 6; PHILIPPIANS 4, 
Are facing a crisis- JOB 28: 12-28: PROVERBS 8; ISATAH 55, 

Are impatient- PSALMS 40, 90; HEBREWS 12. 

Are jealous- PSALMS 49; JAMES 3. 

Are sick or in pain- PSALMS 6, 39, 41, 67; ISAIAH 26. 

Bear a grudge- LUKE 6; II CORINTHIANS 4; EPHESIANS 4, 

Have been disobedient- ISAIAH 6; MARK 12; LUKE 5. 

Have experienced severe losses- COLOSSIANS 1; I PETER 1. 


Need forgiveness- MATTHEW 23; LUKE 15; PHILEMON. 


TO FIND 


The Beatitudes- MATTHEW 5: 1-12. 
The Birth of Jesus- MATTHEW 1, 2; LUKE 2. 


The Crucifixion, Death,and Resurrection of Jesus- MATTHEW 26, 27, 
28- MARK 14, 15, 16; LUKE 22, 23, 24; JOHN, Chapters 13 to 21. 


The Great Commandments- MATTHEW 22: 34-40. 

The Great Commission- MATTHEW 28: 16-20. 

The Last Judgment- MATTHEW 25, 

The Lord's Prayer- MATTHEW 6: 3-15; LUKE 11: T=138 
The Outpouring of the Holy Spirt- ACTS 2. 

The Parable of the Good Samaritan- LUKE 10. 

The Parable of the Prodigal Son- LUKE 15. 

The Parable of the Sower- MATTHEW 13; MARK 4; LUKE fi 
The Sermon on the Mount- MATTHEW 5, 6, 7. 

The Shepherd Psalm- PSALMS 23. 


The Ten Commandments- EXODUS 20; DEUTERONOMY 5. 
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COLD REMEDY 


Paul Kovi, restaurateur and wine authority, says 
that wine has long been thought to have medicinal value. 
Kovi, writing in "Sphere" magazine, recalls his grand- | 
father's remedy for the common cold, which he called” 
"The Cure of the Two Hats”. 

Whenever he felt a cold coming on, he took to his 
bed, covered himself with warm quilts, but leaving one 
foot stuck out. That foot was covered witha hat. Then 
he'd call for some boiled wine. Kovi's grandfather 
said the wine should not only be hot, but spicy, flav- 
ored with orange peel, cinnamon stick, cloves, and a 
few peppercorns. The "cure" required drinking the wine 
until he sawtwohats. The next day,Kovi's grandfather 
said, he would awaken "sound as an oak tree" and feeling 
ten years younger. Kovi says that his grandfather lived 
to be 99, without ever having the sniffles. 


"I tell you therefore, do not worry about your 
living--what you are to eat or drink, or about your 
body, what you are to wear. Is not the life more im- 
portant than its nourishment and the body than its cloth- 
ing? Look at the birds of the air, how they neither 
sow nor reap nor gather into barns, but your heavenly 
Father feeds them, Are not youmore valuable than they?" 


Matthew 6: 25, 26 


GRAPE FIZZ 
serves 2 


2/3 cup unsweetened grape 1 (10-0z.) bottle lemon- 
juice lime soda 


Divide the grape juice between 2 tall glasses; add ice 
cubes; fill with lemon-lime soda; stir. Serve at one. 
Elsie Hubers 


APPLE FROST 
6 (1/2-cup) servings 


1 pint lime sherbet 1 1/2 cups apple juice, cold 
Beat sherbet until softened and smooth. Slowly stir 

in apple juice. Jan De Hoog 

PEACH MILK SHAKE mlenien 

peach ice cream milk 

peach halves sugar, if necessary 


Blend peach ice cream, peaches, andmilk to taste. Add 
sugar if fresh peaches are used. Jan De Hoog 


STRAWBERRY BANANA SHAKE 
serves 2 to 3 


blender 
1 pint strawberry ice cream 1 medium banana 
1 cup milk 
Blend ice cream, milk, and banana. Jan De Hoog 
BANANA FLIP serves 1 
blender 
1 cup cold milk 1 scoop pineapple sherbet 
1 banana, cut up 1 drop vanilla 
1/2 tsp. sugar 
Blend until smooth. Annie De Jong 
FRESH STRAWBERRY SODA ee el 
blender 


3 Tbsp. milk 1/2 cup fresh strawberries; 


2 scoops strawberry or crushed, sweetened 
vanilla ice cream gingerale or carbonated soda 
Blend all ingredients until smooth. Annie De Jong 


a 


LIGHT and TANGY 
1 cup cold milk 
1 heaping Tbsp. Tang 


Blend all ingredients. 


ORANGE JULIUS 


2 eggs 
4 scoops vanilla ice cream 


blender 


1 scoop vanilla ice cream 
or orange sherbet 


Makes a delicious drink. 
Annie De Jong 
4 (8-0z.) glasses 


blender 


16 oz. orange juice 


Blend all ingredients for 2 minutes. 


HOT SPICED ORANGE JUICE 


1 pint cider or apple juice 
1/2 cup sugar 

2 (2") cinnamon sticks 

3 whole cloves 

1/2 cup brown sugar 


Kathy Van Dorp 


serves 12 


1 qt. orange juice 

1 cup lemon juice, freshly 
squeezed 

orange and lemon slices 

Cinnamon sticks 


Combine first 5 ingredients and simmer for 5 minutes, 


Combine orange juice 
Simmering. 


CITRUS DELIGHT 


1 cup yogurt 

1/4 cup frozen orange 
juice 

1 fresh peach, sliced= or 
1 lg. canned peach 


Combine in blender; whip. 


CITRIC ACID PUNCH 
4 oranges 
3 lemons 
2 OZ CLEnICHAGLd 


Mix acid, sugar, and water. 


juice. 
water. 


To serve, 


and lemon juice; 
Add to hot cider. Serve in mugs and garnish 
with fruit slices on cinnamon sticks. 


heat to just below 


Sue Crawford 


blender 


3 ice cubes 
2 drops lemon extract 
orange slice for garnish 


serve. Pat De Jong 


4 lbs. sugar 
2 quarts boiling water 


Allow to dissolve; add 


add one part of punch and two parts of 


Hazel Andreoli 
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CITRIC ACID PUNCH 
4 to 5 gallons 


12 oz. can orange juice 2 qts. boiling water 
6 0z. can lemonade 10 to 11 quarts water 
FOZ CItTiLG -acid 9 lbs. sugar 


Mix boiling water and citric acid. Add orange juice, 


lemonade, and sugar. Add water. Beth Cutler 
PARTY PUNCH 

2 qts. orange Kool-Aid 1 can pineapple-grapefruit 

1 can Hawaiian Punch juice 


1 qt. gingerale 
Mix all ingredients together. Agnes Kuiken 


EVERGREEN PUNCH 


2 pkgs. lime Kool-Aid 2 qts. water 
1 (46-0z.) can pineapple 2 cups sugar 
HuICce 2 Qs. gingerale 


Combine ingredients; addgingerale before serving. Use 
cherry or strawberry Kool-Aid forred punch; lemon for yellow. 
Punch may be frozen in Crisco can to create the ice 
effect. Sylvia Coltrain 


HOT BUTTERSCOTCH PUNCH 


3/4 cup light brown sugar 1 3/4 tsp. vanilla 
1/3 cup hot water heavy cream, whipped 
1/3 cup margarine ground nutmeg 

3 cups milk 1 cinnamon stick 
dash salt 


Bring sugar, margarine, and water toboil over medium- 
low heat in 2-quart saucepan. Add milk and heat only until 
hot, stirring constantly. Blend in salt and vanilla. Serve 
hot inmugs or punch cups. Garnish with whipped cream, nutmeg, 
and cinnamon stick. Sue Crawford 


INSTANT HOT CHOCOLATE 


1 (16-0z.) jar Coffeemate 1 (8-qt.) box dry milk 
1 box (32-0z.) Nestle Quik 


Mix all ingredients. Add 2 heaping teaspoons to 1 cup 
hot water. Darlene K. Noble 


ll 


CAMPER'S HOT CHOCOLATE MIX 
serves 15 


1 (8-qt.) box (25-0z.) non-fat 1 lb. box powdered sugar, 


dry milk powder Salt Den 
1 (6-0z.) jar powdered non- 1 (16-0z.) can presweet- 
dairy coffee creamer ened cocoa 


Thoroughly combine all ingredients. Store in tight- 
ly covered container. For each serving, combine 3/4 cup 
hot water and 1/4 cup hot chocolate mix; stir. Top with 
marshmallows, if desired. Mary Griekspoor 
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BLESS OUR HOME 


Bless our home 
Father that we 
cherish the bread 
before there is none, 
discover each other 
before we leave, 
and enjoy each 
other for what 
we are while 

we have time. 


God grant us serenity 

To accept the things we cannot change 
Courage to change the things we can 

And wisdom to know the difference. 


Cooking Tip----To make plain flour into self-rising flour: 
Add 1 tsp. salt and 1 Tbsp. baking powder to 2 cups regular 
flour. 


PITA (or POCKET BREAD) 
450 degrees 


2 pkgs. dry yeast 1 cup wheat germ 
1 1/2 cups warm water IPIbsp scorns ot 
1 tsp. sugar approx. 3 cups flour 


Wettsp salt 

Mix yeast and water in large bowl until yeast is dis- 
solved. Add sugar, salt, oil, and wheat germ. Add flour am 
mix to make soft dough. Use wooden spoon. 

Turn dough ontowell-floured surface; knead until smooth 
and elastic, about 7 tolO min. Cut doughinto 10 equal parts, 
kneading each until it is smooth and round. Roll each ball 
out to 1/8" thickness and cover them with cloths. After 2 
hours they will have risen slightly. Turn them over, and 
place them on an ungreased cookie sheet. Bake in preheated 
oven for 5 minutes; theywill have puffed up. Then, watching 
very closely, put them under the broiler for 2 minutes to 
brown lightly. Take them from the oven andcover them with a 
towel until they are cool. 

When you are ready to use your pita, cut them in half; 
you will have two pockets for sandwiches that can be salad 
type, chili, cold, or hot meats, as the variations are end- 
less and popular. Elsie Hubers 


WHITE BREAD 
400 degrees 


mixer 


1/4 cup water 
cup milk 
Tbsp. shortening 


6/2 to © Cups flour 
2 pkgs. dry yeast 
ov bsp. sugar 
Le ibsp. salt 

In large mixing bowl, combine 3 cups flour, yeast, sugar, 
and salt; mixwell. In saucepan, heat water, milk, and short- 
ening until warm, shortening does not need to melt. Add to 
flour mixture. Blend at low speed until moistened; beat 3 
min, at medium speed. By hand, gradually stir in remaining 
flour to make a firm dough. Knead on floured surface until 
smooth and elastic, about 5 minutes. Place in greased bowl 
and grease top of dough. Cover; let rise in warm place un- 
til light and doubled, about 1 hour. Punch downdough; divide 
into two parts. On lightly floured surface, roll and knead 
a few times and shape into loaves. Place in 2 greased loaf 
pans. Cover; let rise in a warm place about 30 minutes or 
until doubled in bulk. 


Bake for 35 minutes. Remove from pans; cool. 
Anne Van Staalduinen 


Doe 
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WHITE BREAD PLUS 
450 degrees 


1 cup sugar 1 stick margarine, melted 
8 cups flour 2 cups warm water 

bah 2at spre saute 1 egg, beaten 

Y pkg. yeast 


Mix sugar, flour, and salt together. Take cups 3 of 
this mixture, and add the yeast to it. Then put margarine 
and very warm water into this. Add egg and about 3 more 
Cups oL ff) Gursmixtune stor tise Pour the remaining sugar, 
flour, and salt mixture on counter top. Make a hole in 
center and put, Llourswixturesantom1 i. Knead for about 10 
minutes. 

Put dough into a large greased pan in a warm place; 
put a wet cloth over top. Lets double an size. 

After about 3 hours, punch dough down and put into 2 
loaf pans; with wet cloth on top. Let rise for 1 hour. 

Put bread into cold oven and turn to 450 degrees for 
15 minutes. Reduce heat to 400 degrees for 25 minutes. 
Take out and grease loaves well with margarine. Ann Ellis 


ONE RISE MIXER BREAD 300 degrees 
mixer 

1 pkg. yeast l/Aqtspamsalt 
1/4 cup hottest tap water 1/4 tsp. baking soda 
2 Lao cupsanlour 1 cup sour cream 
2 Tbsp. sugar 1 egg 

Grease loaf pans or 12 muffin cups. In large bowl 
dissolve yeast in hot water. Add 1 1/3 cup flour and the 
remaining ingredients. Blend 1/2 minute on low speed, 
scraping bowl constantly. Beat 2 minutes on high speed, 


or 300 strokes by hand, scraping bowl occasionally. Stair 
in remaining flour thoroughly. Divide batter evenly in 
loaf pans or muffin cups. Let rise in warm place for 50 
minutes. Batter will rise slightly, but will not double. 
Bake 25 to 30 minutes or until golden brown. 

Bacon mini-loaves: add 8 slices crisply fried bacon, 
crumbled, with second addition of flour. Put in mini loaf 


pans. Polly Keech 


HIGH PROTEIN BREAD 
400 degrees 


1/2 cup honey 1/2 cup soy flour 

1/3 cup shortening or oil 1/2 cup wheat germ 

4 cups quite warm water 1/2 cup bran or All-Bran 
2 pkGsmeeviea st 3/4 cup skim milk powder 
2 cups whole wheat flour TaTbspe salt 

1 1/2 cup rye flour 3 cups or more flour 


1/2 cup rolled oats 
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Measure honey, shortening, andwarm water into a bowl. 
When the mixture is lukewarm, add yeast. Let stand for15 min. 

In another bowl, mix whole wheat flour, rye flour, oats, 
soy flour, wheat germ, bran, skim milk powder, and salt. 
When this is thoroughly mixed, add 2 cups flour. Turn all 
iiiseintovhe risen yeast itquid@and stir at, lease o0) times 
to aevelop the gluten. Let thisrise until doubled in bulk: 
Work inremaining flour and knead until smooth andelastic. 

Shape into two loaves, place in buttered pans and let 
rise until linch above rims. Bake at 400 degrees for 15 min. 
Reduce heat to 325 degrees for 30 to 40 minutes longer or 
until dark gold. Nelly Boerema 


SHORTCUT MIXER RYE BREAD 
Df oeUuCgrees 


Ptcup milk 2 Tbsp. sugar 
3/4 cup water Des Oomsdle 
2 Tbsp. shortening 2 Tbsp. caraway seed 
tesa to 3 1/4 cups flour Zelospiemod UL 
1 1/2 cups rye flour 


pepKgs. yeast 


Combine milk, water, and shortening. Heat to lukewarm 
Mix 1 3/4 cups flour, yeast, sugar, salt, seeds, and dill. 
Add lukewarm mixture and beat at low speed for 30 seconds, 
then high speed for 3 minutes. Add 1 1/2 cups flour and 
1 1/2 cups rye flour. Mix well with spoon, then knead for 
5 to 10 minutes. Put dough in greased bowl; cover and let 
rise until doubled. 

Divide dough into two loaves and knead to get out air 
bubbles. Shape and put into loaf pans, Let rise untildoubled. 
Bake about 30 minutes until light brown. Agnes Kuiken 


FORTIFIED WHEAT GERM BREAD 
400 degrees 


1/4 cup lukewarm water 1/3 cup dry skim milk 
Iecakea yeast powder 

2 Tbsp. honey or molasses 4 cups whole wheat flour 
ints sale or 3 1/2 cups wheat 
1 egg and 1/2 cup soy 

1 cup lukewarm water flour 

2 Tbsp. vegetable or 2 Tbsp. or more toasted 


safflower oil wheat germ 


Put lukewarm water in small bowl. Sprinkle in yeast 
and dissolve. Let stand 5 minutes and stir. Beat honey or 
molasses, salt, egg, 1 cup water, yeast mixture, andoil. 
Mix dry milk, 3 1/2 cups flour and wheat germ inlarge bowl. 
Make well in center and add liquid mixture; stir. Spread 
1/2 cup flour on kneading board, Pour dough onto board. 
Knead about 6 minutes. Grease bread pan and coat with wheat 
germ. Make dough into loaf and place in pan. Put oil and 


wheat germ ontop. Let rise about an hour; bake 40 minutes. 
Jane Hubers 
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100% WHOLE WHEAT BREAD 
375 degrees 


9 - 10 cups whole wheat flour 1 1/2 cups water 


4 tsp. salt 1/2 cup honey 
2 pkas. yeast 6 Thsp. (3/4 stick) butter 
We) Cacup cari lK or margarine 


Thoroughly blend 3 cups of the whole wheat flour, the 
salt and yeast in a large mixing bowl. Heat milk, water 
honey, and butter in siedium size saucepan until lukewarm: 
gradually add to dry ingredients in bowl and beat at medium 
speed with electric mixer for 2 minutes:scraping bowl once 
or twice. Add 1 cup more flour, or enough to makea thick 
batter. Beat at high speed for 3 minutes. Stir in addi- 
tional flour with a spoon and then mix in by hand, until 
a soft mass forms. 

Turn the soft dough onto a lightly floured work sur- 
face; invert) the mixing) bowl overs rhe dougnero cover | Jand 
let dough rest 10 minutes. 

Knead the dough until it is smooth and elastic,adding 
1/4 cup or more additional flour if the dough is moist or 
slack. Knead for about 8 minutes ( 5 minutes if using the 
dough hook of an electric mixer). 

Press the dough into a large greased bowl. Cover the 
top tightly with foil or plastic wrap and move to a warm 
(80 to 85 degrees), draft-free place till dough doubles in 
volume. 

Punch dough down. Turn out on work surface. Divide 
into thirds and shape each third into a loaf. This can be 
done by flattening each piece into an oval, folding inhalf 
and pinching the seam tightly. Place the seam side down, 
in 8 1/2 by 4 1/2 inch loaf pan. Repeat with remaining 
thirds. 

Cover the pans with wax paper and tet the loaves rise 
in a warm place until they have doubled in volume, and the 
centers have risen about 1 inch above the level of the edge 
of the pans. 

Bake in a moderate oven for 40 minutes or until they 
test done when thumped on the bottom crust. If they do not 
sound hard and hollow, return to the oven without the pans, 
for an additional 10 minutes. 

Let cool on metal rack, out of pans. Brush with but- 
Cen: Joyce Respess 


WHOLE WHEAT BREAD 
375 degrees 


3.1/2 to 4 cups flour 1 cup water 

2 1/2 cups whole wheat flour 1/2 cup honey or molasses 
2 pkgs. yeast 3 Tbsp. shortening 

IS osp esse 1 egg 

1 cup milk 
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In large mixer bowl, combine 1 cup flour, whole wheat 
flour, yeast, and salt: mix well. In saucepan heat milk, 
water, honey or molasses, and shortening until warm, short- 
ening does not need to melt; add to flour mixture. Add egg. 
Blend at low speed until moistened; beat 3 minutes at 
medium speed. By hand, slowly stir in remaining white flour 
to make a firm dough. 

Knead on floured surface until smooth and elastic, about 
3 minutes, Place in greased bowl, turning to grease top. 
Cover; let rise inwarm place until light and doubled, about 
1 hour. Punch downdough. Divide into 2 parts. On lightly 
floured surface, roll or pat each half into loaf shape, 
kneading and turning afew times. Place ingreased loaf pans. 
Cover; let rise until light and doubled, about 30 minutes. 
Bake 35 minutes. Remove from pans and cool. 

Anne Van Staalduinen 


NO-FAULT 100% WHOLE WHEAT BREAD 375 degrees 


7 1/2 cups whole wheat flour 2 Tbsp. honey 
2 Tbsp. yeast 4 Tbsp. molasses 
3 1/2 to 4 cups warm water 2albsp sale 


Place the whole wheat flour inalarge bowl and set it 
in the oven at the lowest temperature for 20 minutes. While 
the flour is warming, dissolve the yeast in one cup of warm 
water. Add the honey to the mixture and set aside. Also 
dissolve the molasses ina cup of water and set aside. When 
the flour is warm, combine the yeast and molasses mixture; 
add it to the flour. Adm salts Stir, do not knead, the 
mixture vigorously. Slowly addenough of the remaining water 
to produce a very sticky dough. Oil your bread pans, Place 
the sticky mixture inthe pans,filling them 1/3 to1/2 full. 
Let the dough risefor an hour inaplace away fromdrafts.To 
garnish the loaf with seeds, use an egg wash---a fresh egg 
mixed with a small amount of water and beaten together---- 
brush the egg wash on the loaves and sprinkle seeds on by 
hand, 

Bake the loaves for 35 to 40 minutes. The crust will 
turn a dark golden brown. Remove from the oven, but allow 
loaves to cool inthe pans approximately 20minutes. Loosen 
the loaves by running a knife around the edges. Turn _ the 
pans upside down to remove the loaves. Allow to cool on a 


rack until room temperature. Anita Asby 
QUICK GRAHAM BREAD qe0 neg 
1 3/4 cups graham or whole 3/4-tsp. salt 

wheat flour 1 tsp. baking soda 
1/2 cup self-rising flour 2 heaping Tbsp. mayonnaise 
1/3 cup brown sugar or honey or salad dressing 
1 cup sweet milk (or more) l egg 


Mix all ingredients and bake for 1 hour. 
Tina Boerema 
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ROLLS 
400 degrees 


6 cups flour Ieee s prema ac 
1 pkg. yeast ,dissolved in Duss Piemesa Lt 
1/2 cup warm water 1 1/2 cups water 


1/3 cup sugar 


Melt yeast in warm water. Set aside. Combine flour, 
sugar, lard, and salt; mix together.Add yeast and mix until 
smooth and elastics ~Place in greasedsbowlsand=scover, et 
rise until doubled in size, about two hours. Form into 
rolls. Brush with butter. Bake until golden brown. 


Hazel Andreoli 


QUICK BATTER ROLLS 
425 degrees 
Vitel Smloer-ou ls 


Ye pkq.e yease 4 Tbsp. vegetable oil 
3/4 cup scalded milk 1/4 tsp. salt 
3/4 cup very warm water 3 cups self-rising flour 


3 Tbsp. sugar 


In large mixing bowl,combine milk and water. Dissolve 
yeast anemixture.s otdr sinesugar,s0tleeandesalt.sAddetlour 
and mix well. Spoon into greased muffin pans. Bake about 
15 minutes. Tops may be brushed with butter. 

Jade Moore 


BATTER ROLLS 
400 degrees 


mixer 
2 pkg. yeast 1 egg 
2 cups warm water BS. seul: 
1/2 cup sugar 6 1/2 cups tlour 


1/4 cup shortening 

Dissolve yeast in warm water. Add sugar, shortening, 
EUG, oo Upandion CUS LOU. Beat with mixer at medium 
speed until smooth, about 2 minutes. Add flour until dough 
is easy to handle; knead. Place in greased pan; cover and 
let rise. Form into rolls. Let rise until doubled. Bake 
for 15 minutes. 


Jessica Van Essendelft 


RIBBON RYE ROLLS 
375 degrees 


1/2 cup warm water 1/4 cup molasses 
2 pkg. yeast 2 Tbsp. margarine 
1 1/2 cups warm milk SELOno 81/2. cups. flour 


IST sp eesuda tc 


CUE CMe 
ibs pesca dt aa Pai 
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Measure warm water into bowl and stir in yeast. Add 
warm milk, sugar, salt, molasses, and margarine. Add 2 cups 
flour. Beat until smooth. Add rye flour. Beat until smooth, 
Add 1 1/2 cups flour to make soft dough. Knead 8 to 10 min. 
Cover and let rest 20 minutes. Divide dough into 4 parts. 
Roll eachto 6" x 14” rectangle.Brush withmelted margarine. 
Crease dough at 2" intervals with blunt edge of knife, be- 
ginning at 6" edge. Fold back and forth on creased lines, 
Tooks likeosan accordion. Cut folded dough into 1” pieces. 
Place in greased muffin tin orcupcake pan.Brush with melt- 
cd margarine; cover. Refrigerate 2 to 24 hours. Before 
baking, let stand 10 minutes at room temperature. Bake 20 
LO)20 Minutes. 

Note: Wheat flour may be substituted for rye flour. 
Beth Willis 


CRUSTY CHEESE ROLLS 
400 degrees 


2 pkg. yeast 4 eggs 

3/4 cup warm water 4 cups flour 

me cup butter Ca lDSpssOW Eber 

1/4 cup sugar 1/4 cup Parmesan cheese 
csp. Salt 


Soften yeast in warm water; set aside. Cream butter 
and sugar; add salt and beaten eggs. Add yeast and Pion. 
Knead 5 minutes. Let rise in warm place. Divide into two 
parts. Roll each part to a 12-inch circle, 1/4 inch thick. 
Spread with butter and sprinkle with cheese. Cut into 8 
wedges. Roll, starting with wide end and rolling to point, 
curving to formcrescent. Let rise.Bake 20minutes. Sprinkle 
additional cheese on top before baking, if desired. 


These rolls may be frozen. Judy Hubers 
OATMEAL ROLLS 2 dozen 
400 degrees 
2 1/4 cups scalded milk 1 pkg. yeast 
2 cups quick oatmeal 1/4 cup warm water 
1/4 cup brown sugar,packed l°egq, beaten 
1 Tbsp. salt 4 1/2 to 5 cups flour 


2 Tbsp. shortening, soft 


Pour milk over rolled oats,brown sugar,salt, and short- 
ening in a large bowl. Pour the yeast into the warm water. 
When milk mixutre is lukewarm, add dissolved yeast and egg. 
Mix in flour. Turn onto lightly floured board; cover and 
let stand 10 minutes. Knead until smooth, Place ina greased 
bowl. Cover with a damp cloth. Let rise at 85 degrees  un- 
til doubled in bulk. Punch down; shape into rolisS. Place 
in tins;Let rise. bake 12 to 15 minutes Judy Hubers 
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BLUE RIBBON YEAST ROLLS 
33 degrees 
2200 ex a") pans 


mixer 
1/2 cup butter or margarine 2 pkgs. yease 
1/3 cup sugar 1/2 cup lukewarm water 
ela speed t 4 1/2 cups flour, sifted 
2 Tbsp. instant potato flakes butter or margarine, melted 


lycup notewater 


Combine butter, sugar, salt, potato flakes, and water 
in bowl. Cool to lukewarm. 

Sprinkle yeast on lukewarm water; stir to dissolve.Add 
yeast-and le cup flour to potato mixture... beat with mixer: at 
medium speed until smooth, about 2 minutes, scraping bowl 
occasionally. Or beat with spoon until smooth. Gradually 
add enough remaining flour tomake a soft dough that leaves 
Lhe sidesmote thes bow le 

Place dough in greased bowl; turn over to grease top. 
Cover and let rise in warm place until doubled, about 1 1/4 
hours. Turn dough onto lightly floured surface. Divide 
dough into 24 equal pieces. Shape each piece into a ball 
and place in 2 greased 68-inch square baking pans.Let rise 
until doubled, about 45 minutes. 

Bake 20 minutes or until golden brown. Remove from 
pans; cool on racks. While still warm, brush with melted 
butter: Helen Myers 


GOLDEN BRIOCHE 
375 degrees 


mixer 
1 pkg. yeast 1 egg, separated 
3/4 cup lukewarm water 1/2 cup butter or marg., 
1/2 cup sugar softened 
L/2avspemsalt Sm Oe cupseL loureEsi. ted 
3 eggs 1 Tbsp. “sugar 


Sprinkle yeast on lukewarm water; stir to dissolve. 
Combine 1/2 cup sugar, salt, 3 eggs, 1 egg yolk, butter, 
and 2 cups flour in bowl. Add yeast mixture. Beat with 
mixer at medium speed or beat with spoon until smooth. 

Gradually add remaining flour tomake a soft dough that 
leaves the sides of the bowl. Cover and let rise in warm 
place until doubled, about 1 hour. Stir down dough. Cover 
with plastic wrap. Refrigerate at least 8 hours. 

Stir down dough. Divide dough into 32 equal parts. 
Shape into 24 balls and place in greased muffin-pan cups. 
Flatten and make a small indentation in each with fingers. 
Cut remaining 8 pieces into 3 equal parts. Shape each into 
small ball and place in indentations. Let rise until doubled 
about 1 hour. 

Beat together remaining egg white and 1 Thsp. sugar 
Slightly. Brush over rolls. Bake 18 minutes or until golden. 
Remove from pans; cool on racks. Makes 24 rolls. 

Helen Myers 
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ANGEL BISCUITS 
400 to 425 degrees 


o cups self-rising flour 1/4 cup sugar 
3/4 cup shortening 1 pkg. yeast 
1 1/2 to 2 cups buttermilk 2 Tbsp. warm water 


Dissolve yeast inwarm water. Cut shortening into flour. 

Add sugar, yeast, and buttermilk. Mix and knead. Put in 
refrigerator for 30 minutes or overnight. Roll out and cut 
biscuits. Bake 10 to 15 minutes. This dough can be kept 
refrigerated for 2 to 3 weeks. Diana Keyzer 
Darlene Noble 


FLAKO CHEESE BISCUITS 
350 degrees 


1 pkg. sharp cheese cayenne pepper, optional 
1 pkg. Flako Pie Crust mix 


Grate cheese. Add package of pie crust. Mix together, 
Roll out likepie crust andcut with inside circle of dough- 
nut cutter. Bake 15 to20 minutes. Stays fresh 4 to 6 weeks 
RueoLosed container or freezer. Darlene Noble 


SPEEDY POPPY SEED BREAD 
350 degrees 


mixer 
1 box yellow cake mix 1 box instant coconut cream 
4 eggs pudding mix 
1/2 cup vegetable oil 1/4 cup poppy seeds 


1 cup water 


Put all ingredients in bowl and beat with mixer for 4 
minutes. Put into greased and floured loaf pans. Bake 45 


minutes. Very good when used with a cheese spread. 
Judy Hubers 


YEAST BISCUITS 
350 degrees 


cups flour 1 pkg. yeast 
Tbsp. sugar 2 to 3 Tbsp. warm water 
Tbsp. baking powder 1 cup Crisco 


Psp. esd. 2 cups buttermilk 


tsp. baking soda 


ell eel oe | 


Sift dry ingredients together. Cut in shortening.Dis- 
solve yeast in water. Add yeast water to buttermilk, and 
pour into dry mix. Mix well. Add flour and knead slightly. 
Keep in refrigerator until ready for use. Shape biscuits 


1 to 2 hours ahead of baking time to let rise. Bake until 
Brenda Respess 


done. 
: Judy Respess 
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CINNAMON ROLLS 
Jo degrees 
9" square pan 


Diy 4a tose) 2acipsmalous 1 egg 

1 pkg. yeast melted butter 

3/4 cup milk 1/4 cup chopped pecans 
1/4 cup sugar 1 tsp. cinnamon 

1/4 cup shortening 2 Tbsp. sugar 


Ist b Speeesa Lt 


In large mixing bowl, combine 1 cup of the flour and 
yeast. Heat milk, 1/4 cup sugar, shortening, and salt un- 
til warm, 115 to 120 degrees, stirring constantly. Add to 
dry mixture. Add egg. Beat at low speed of electric mix- 
er 1/2 minute, scraping bowl. Beat 3 minutes at high speed. 
By hand, stir in enough of the remaining flour to make soft 
dough. 

Knead on floured surface for 3 to 5 minutes. Place in 
greased bowl; turn. Cover; let rise till double (Cinet Ol 
1/4 hours). Punch down; cover. Let rest 10 minutes. Roll 
to 12 by 8" rectangle. Brush dough with melted butter. 

Mix nuts, 2 Tbsp. sugar, and cinnamon; sprinkle over 
dough. Roll up jelly-roll fashion, starting at long side. 
Cut into twelve l-inch rolls. Place in greased baking pan 
and cover. Let rise till almost double (30 to 45 minutes. 
Bake for 25 to 30 minutes. Top with icing while warm. 


Confectioners Icing: 


1 cup sifted powdered sugar 191 /2etbsp. milk. (approx. ) 
Pi ARcspamvaniila 


Stir together all ingredients to drizzling consisten- 
Cy. 
Barb Boerema 


PECAN ROLLS 


300 degrees 
yields 4 rolls 


6 to 7 cups unsifted flour 1 cup sour cream 
S-ibsp. sugar 1/2 cup water 

Te USpeesale 1 cup margarine 

2 pkg. yeast 3 eggs (at room temp.) 


In large bowl mix 2 cups flour, sugar,salt,and yeast. 
Combine sour cream, water, and margarine in saucepan. Heat 
over low heat until liquids are very warm. Margarine does 
not need to melt. 

Gradually add to dry ingredients, and beat for 2 min- 
utes at medium speed, scraping bowl occasionally. Stir in 
enough flour to make soft dough. Turn out onto a lightly 
floured board; knead a few times to form ball. Cover and 
let rest 10 minutes. 
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Divide dough into 4 equal Dahts pe nhOllero m4 exe lo 
rectangle. Spread with 1/4 nut filling. Roll up jelly-roll 
fashion, rolling from long side. Seal edges. Place ongreased 
cookie sheets, sealededges down, Cover, letrise until doub 
le, about 1 hour. Bake about 25 to 35 minutes. Frost with 
confectioners’ sugar icing. 


Pecan Filling: 


1 cup margarine Lj2 tsp. vanilla 
1/2 cup sugar 4 cups pecans, ground 


Melt margarine over low heat. Stir in sugar, vanilla, 
and nuts. Blend well. Judy Respess 


BANANA WHEAT BREAD 
350 degrees 


1 1/4 cups sugar 3/ARUSDMESAaLE 

1/2 cup shortening 1/4 tsp. baking powder 

ma/2 cups. flour 3/4 tsp. soda 

1 cup whole wheat or graham 1/4 cup buttermilk or sour 
flour milk 

2 eggs 2 or 3 bananas, finely mashed 


1 tsp. vanilla 
Dissolve soda in buttermilk or sour milk. Mix all in- 
gredients in order given. Pour into loaf pan; bake 1] hour. 
Tina Boerema 


BANANA BREAD 
350 degrees 


2 ly2 cups tilour 2 to 3 eggs 

3/4 tsp. soda 1/4 cup sour milk 
EST aise Lite 1 tsp. vanilla 
1/2 cup shortening 2 to 3 bananas 


1 1/2 cups sugar 


Cream shortening; addsugar and eggs. Sift dry ingred- 
ients together. Alternately add milk anddry ingredients to 
shortening mixture. Add vanilla and Wyananas. Bake 1 hour 
in loaf pan. Joyce Harvey 


CARROT BREAD 
350 degrees 


2 1/4 cups flour 1 1/2 cup raw carrots, 
1 1/2 cups sugar shredded 
Latspuwcalt 1 cup oil 

1 tsp. baking powder 3 eggs 

1 tsp. baking soda 1/2 cup nuts 

1 1/2 tsp. cinnamon 


Combine dry ingredients. Add carrots, oil, eggs, and 
Pour into loaf pan. Bake about 1 1/2 hours. 


nuts. P 
Jessica Van Essendelft 


fro 
on 


GINGERBREAD 300 degrees 


1/3 cup vegetable oil 1 cup sifted whole wheat 
1/2 cup wheat germ flour 
1 egg 3 tsp. baking powder 
2/3 cup dark molasses 1/4 cup powdered milk 
1/3 cup sugar 2 tsp. ginger 
3/4 cup sour milk, butter- 1 tsp. cinnamon 

milk, or yogurt 1/2)tsp. salt 


Combine first six ingredients,using no more than 20 
strokes. Sift dry ingredients into moist ingredients us- 
ing 20 strokes. Grease and flour ring mold or &-incehsquare 
pan. Pour batter and bake for 45 minutes, or until tooth- 
pick comes out clean. Do not overbake. 

Note: Instead of 1/2 whole wheat’ flour, 1/2 cup rice 
polish or soy flour may be used as they contain no gluten. 


Pat De Jong 
RAISIN CINNAMON LOAF 375 degrees 
6 "cups sitved a1 oun 1 cup milk 
1/4 cup sugar 1/2 cup water 
Ze Spesa Le 1/2 cup butter 
1 tsp. ground cinnamon 3 eggs 
1 pkg. yeast IMcuperaisins 


Mix together 1 1/2 cups flour, sugar, salt, cinnamon, 
and yeast in bowl. Combine milk, water, and butter ina 
saucepan over low heat. Gradually add to dry ingredients; 
beat 2 minutes at medium speed of electric mixer. Add eggs 
and 1/2 cup flour; beat 2 minutes at high speed. 

Stir in raisins and enough flour to make a soft dough. 
Cover, let rise until doubled, about 50 minutes.Stir down. 
Turn into 2 well greased loaf pans. Cover; let rise until 
doubled, about 40 minutes. Bake 35 minutes or until done. 


Barb Boerema 


PUMPKIN BREAD 3900 degrees 
3 cups sugar 2 tsp. soda 
Tecupsoi! 1 tsp. each allspice, 
4 beaten eggs cinnamon, nutmeg 
2 cups cooked, mashed 1/2 tsp. cloves 
pumpkin 2/3 cup water 
3 1/2 cups flour 1 cup chopped nuts or 
1 tsp. baking powder Pecuperaysinsror 
2a sp esa 1/2 cup each 


Combine sugar, Oil, and eggs. Add pumpkin. Then add 
dry ingredients. Next add water and nuts or raisins. Pour 
into 2 loaf pans. Bake for 1 hour. Agnes Kuiken 
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PUMPKIN BREAD 
325 degrees 


2 3/4 cup sugar 1 tsp. cinnamon 

1 cup shortening 1 tsp. allspice 

3 eggs, beaten 3 1/2 cups flour 

2 cups or 1 can pumpkin 1/2 tsp. baking powder 
i tspeecLoves Ietsp. soda 

1 tsp. nutmeg Lats saSaie 


Cream together sugar and shortening. Add eggs and pump- 

kin. Sift together dry ingredients and add to pumpkin mix- 

ture. Pour into 2 well-greased loaf pans. Bake for 1 hour 
and 15 minutes or until top is brown and cracks open. 

Linda Sparrow 


RHUBARB NUT BREAD 
325 degrees 


1 1/2 cups brown sugar 1 tsp. vanilla 

2/3 cup vegetable oil 2 3/4 cups flour 

1 egg 1 1/2 cups rhubarb, chopped 
2ersp.. Salt 1/2 cup nuts, chopped 

1 tsp. baking soda 171/22 tsp. soft butter 


1 cup sour milk or buttermilk 1/2 cup sugar 


In mixing bowl beat together brown sugar, 011 and egg. 
Mix insoda, salt, milk, and vanilla. Add flour, rhubarb and 
nuts. Then pour batter into 2 greased and floured loaf pans, 
Dot the tops with softened butter; sprinkle with sugar. 
Bake for 1 hour or until done. Jane Hubers 


DATE and NUT LOAF 
350 degrees 


1 cup dates, packed; cut pinch salt 

up ; 1/2 cups nutmeats, slightly 
1 tsp. soda chopped 
2 Tbsp. butter 1 1/2 cups whole wheat flour 
1 cup boiling water 1 tsp. baking powder 
1 cup sugar 
2 eggs, beaten 


Mix dates, soda, butter, and boiling water until creamy. 
Add sugar, eggs, and nutmeats. Add sifted whole wheat flour 


and baking powder; mix well. Bake for 1 hour. 
Jane Hubers 
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COFFEE CAKE 
379 degrees 


1 1/2 cups flour 1/4 cup soft shortening 
3 tsp. baking powder 1 egg 

1/4 tsp salt 1/2 cup milk 

3/4 cup sugar 1 tsp. vanilla 


Sift together first four ingredients.Add and mix well 
next four. Pour half of batter into 9-inch square greased 
pan. Spread half of topping over batter. Add rest of bat- 
ter, then remaining topping. Bake 25 to 30 minutes. 


Topping: 
1/2 cup brown sugar 2 tsp. melted butter 
2 Tbsp. flour 1/2 cup finely chopped 
2 tsp. cinnamon nuts 
Mix together. Mary Hubers 


GOLDEN CRUNCH COFFEE CAKE 
350 degrees 


1 cup milk Detsp. wanil la 

1/2 cup butter 3 cups flour 

1 1/2 cups sugar De BEV 

4 eggs 3 tsp. baking powder 


Cream butter and sugar. Add eggs and vanilla. Site 
remaining ingredients and add alternately with milk.Spread 
1/2 of batter in 9 by 13-inch greased pan. Put 1/2 of top- 
ping on batter; add rest of batter, and rest of topping. 
Bake 45 minutes. 


Topping: 
1 cup firmly packed brown 2eLDSp wet LOUL 
sugar 1 tsp. cinnamon 
2 Tbsp. butter I cup nuts or coconut 
Mix together. Janet De Hoog 


HONEY CRISP COFFEE CAKE 


400 degrees 
serves 9-12 


2 cups flour 1/4 cup shortening 
3 tsp. baking powder 1 egg 
l/s pencatt 2/3 cups milk 


1/4 cup sugar 
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Sift dry ingredients into a bowl. Cut in shortening. 
Add eggand milk stirring onlyuntil the flour is moistened. 
Spread batter in greased pan. Cover with topping. Bake for 
25 to 30 minutes. Serve warm. 


Topping: 
3 Tbsp. soft butter 3/4 cup shredded coconut 
1/2 cup honey 3/4 cup cereal flakes 
Mix together and spread on batter. Shirley Klein 


SOUR CREAM COFFEE CAKE 
350 degrees 


tubepan 
1/4 1b. margarine 1 cup sour cream 
1 cup sugar 1 1/2 cups flour 
2 eggs 1 1/2 tsp. baking powder 
1 tsp. baking soda 1 1/2 tsp. vanilla 
Topping 


Mix soda and sour cream, Add otheringredients and mix 
well. Pour half of batter into greased tubepan. Sprinkle 
half of topping over it, then remaining batter and remain- 
ang topping. Bake for 45 minutes, 


Topping: 
1/4 cup sugar 1/2 cup nuts, chopped 
1 tsp. cinnamon 
Mix together. Jessica Van Essendelft 


Carol Van Essendelft 


JEWISH COFFEE CAKE 
350 degrees 


1 stick margarine, soft 2 1/2 cups flour, sifted 
1 1/2 cups sugar 3/4 tsp. baking soda 
3 eggs 1 1/2 tsp. vanilla 
3 tsp. baking powder l cup sour cream 
Mix all ingredients. Spread 1/2 of batter in 9"x 13" 
pan. Sprinkle on 1/2 of topping. Add rest of batter, then 


remaining topping. Bake 40 to 45 minutes. 


Topping: 
1 cup chopped nuts or 1 tsp. cinnamon 
coconut 1/2 cup sugar 
Mix together. Agnes Higby 


NUTMEG CAKE 
375 degrees 


1/2 cup butter or margarine 1 tsp. baking soda 


1 1/2 cups sugar 2 tsp. nutmeg 

3 eggs U/oetspesakt 

2 cups 511 Led flour 1 cup buttermilk or 
1 tsp. baking powder sour milk 


Cream together butter and sugar. Add eggs one at a 
time, beating well after each addition. Sift flour, salt, 
baking powder, baking soda, nutmeg, and add alternately to 
mixture with buttermilk. Bake in 9 by 13-inch pan for 25 
minutes. 


Topping : 
6 Tbsp. butter 1/4 cup light cream 
1 cup brown sugar 1/2 cup coconut 


Combine first three ingredients and bring to boil.Pour 
over warm cake. Top with coconut. Bake 5 minutes more. 


Janet. De Hoog 


DOUGHNUTS (RAISED) 
deep-fat fryer 


1 pkg. yeast 1/4 cup shortening 
1 cup milk 1/4 cup sugar 

3 1/2 cups flour 1 egg 

oil pinch of salt 


Dissolve yeast in warm milk, and 1 1/2 cups flour and 
beat. Cover and let rise about 2 hours. Combine the sug- 
ar, Shortening, and a pinch of salt. Add egg.Stir in yeast 
mixture. Add rest of flour and beat. Let rise till doub- 
le in bulk (about 2 hours). Roll 1/2-inch thick, and cut 
with doughnut cutter. Let rise 45 minutes, then fry Lil 
deep fat or oil. 


Marie De Hoog 


JIFFY DOUGHNUTS 
deep fat fryer 


1 can refrigerated biscuits cinnamon and sugar mixture 


(10 biscuits) or powdered sugar 
oil 


Stretch and flatten slightly each biscuit. Punch hole 
in middle with small wine glass. Fry doughnuts and dough- 
nut holes in deep fat about 2 minutes. Turn once; drain 
on paper towels. Roll each one in mixture of cinnamon and 
sugar or powdered sugar. Serve warm. 
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QUICK REFRIGERATOR BRAN MUFFINS 
400 degrees 


1 cup boiling water 1 cup Bran Buds 

2 cups Kellog's All-Bran 2 1/2 cups flour, sifted 

1/2 cup oil 2 1/2, tsp. baking Soda 

tee 2 cups «sugar Ly etsy aesa lt 

2 eggs 1/2 pkq aca isins orimorou dt 
2 cups buttermilk desired 


Mix boiling water and All-Bran in bowl and let stand. 
Cream oil and sugar; add eggs and buttermilk. Then add 
Ail-Bran and Bran Buds. Sift dry ingredients and add to above 
mixture, andmix only until flour is absorbed. Add raisins. 
Store in refrigerator in air-tight containers. 

Spoon into greased muffin tins and bake 20 minutes. 


Note: Chopped dates, orange rind ornuts may be used instead 
of raisins. I also substitute half can drained, crushed 
pineapple or drained peaches. Jessie Reitsma 


QUICKIE MUFFINS 
425 degrees 


2 cups self-rising flour 3/4 cup milk 
1/4 cup sugar 3, Lbspaoul 
1 egg 


Mix together all ingredients. Bake in muffin tin lito 
20 minutes. Jan De Hoog 


BANANA OATMEAL MUFFINS 
425 degrees 


1 cup flour, sifted 1/4 cup nuts, finely chopped 
1/3 cup sugar 1 egg 

2 Tbsp. baking powder 1/2 cup milk 

Li2etspresalt 2A DS boos 

1/2 tsp. baking soda 1/2 cup well-mashed bananas 


2/3 cup rolled oats 


Sift together first five ingredients. Stir inoats and 
nuts. To beaten egg, addmilk, oil, and bananas. Add this 
to dry ingredients; stiruntil moistened. Fill greased muf- 
fin tins 2/3 full. Bake in preheated ovenabout 15 minutes. 
Serve hot. Judy Hubers 
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SPICED APPLE MUFFINS 


2 cups self-rising flour 
1/4 cup sugar 

2 Tbsp. brown sugar 

1 tsp. cinnamon 

1/2 tsp. nutmeg 


full 


425 degrees 


1 cup finely chopped, 
peeled apples 

imegGg.,eoeaven 

3/4 cup milk 

2 Tbsp. oil or shortening 


Combine first 5 ingredients;stir in apples.Blend egg, 
milk, and melted shortening; 
only till flour is moistened. Fill greased muffin cups 278 


POPOVERS 


2 


eggs 


Vecupemiik 
i cupysit ted er lour 


er. 


edd to flour mixture. 


Sur 


Bake 20 to 30 minutes or until golden brown. 


Sue Crawford 


A775 degrees 


12s oat 
IMibsp.Ollsom shortening, 
melted 


Mix first 4 ingredients. Beat 1 1/2 minutes with mix- 


Add oil and beat 30 seconds. 


Do not overbeat. Fill 6 


to 8 well greased custard cups 1/2 full.Bake at 475 degrees 


for 15 minutes. 


Reduce oven to 350 degrees and bake 25 to 


30 minutes. A few minutes before removing from oven, prick 


with toothpick to let steam escape. 


HUSH PUPPIES 


Lael re 


corn meal 


2 Tbsp. sugar 
Tebspemsa le 
1 egg, beaten 


Combine all ingredients. 


SOUTHERN CORNBREAD 


ui 


1 
2 
1 


cup white fine ground 
corn meal 

cup self-rising flour 

tsp. baking soda 

ESP. esa le 


Mix together dry ingredients. 
fork and add dry ingredients. 


oven; pour into mixture. Stir and return to pan. 
20 minutes. 


Serve hot. 


Jan De Hoog 


375 degrees 


1/2 pint buttermilk 
1/2 tspy soda 
water as needed 


Drop in deep fat and fry. 


Darlene K. Noble 


400 degrees 


3 Tbsp. sugar 

1 cup milk 

2 eggs 

1/4 cup shortening 


Mix milk and egg with 
shortening in pan in 
Bake for 


Melt 


Makes 8 1/2 by 11-inch pan of cornbread. 


Darlene K. Noble 


FLUFFY CORNBREAD 425 degrees 


1 box Flako Corn Muffin mix l sm. can corn, drained 
2, eggs 1 sm. can cream-style corn 
1 stick butter or margarine 8-oz. Sour cream 


Mix together all ingredients, except butter. Melt butter 
in pan; drain into mixture. Pour into pan and bake. 
Doris Moore 


CORNBREAD EXTRAORDINAIRE 
so) degrees 


1/4 cup salad oil 1 cup corn meal 
2 eggs WIPE Eso SEW 
l cup sour cream 3 tsp. baking powder 
1 cup cream-style corn 2 Ibsp. sugar 

Beat eggs and sour cream. Blend inremaining ingredients. 
Bake 30 minutes. Elsie Hubers 
MEXICAN CORNBREAD 425 degrees 
3 eggs, well beaten 1/4 tsp. soda 
weaeeup oil 1 1/2 cups self-rising corn 
1 sm. can creamed corn meal 
1 cup buttermilk 1 1/4 cups sharp cheddar 
l green pepper, opt. cheese, shredded 


Mix allingredients, except cheese. Brown about one tsp. 
meal in hot oiled skillet. Pour in half of mixture. Top 
with cheese. Pour inthe rest of mixture and bake 45 min. 

Linda Cutler 


GARLIC BREAD 
French bread, 1" slices granulated garlic 
salt butter 


Sprinkle lightly with salt and garlic. Butter; place 
in oven until warm. Jan De Hoog 


BUTTERMILK PANCAKES 8 to 9 pancakes 
1 1/4 cup self-rising flour 1 cup buttermilk 

1/2 tsp. baking soda 3 Tbsp. shortening, melted; 
2 Tbsp. sugar or 5) TOSPien 01) 

1 egg 


Sift together dry ingredients. Beat egg inanother bowl 
and add buttermilk and shortening. Add liquid ingredients 
stir until blended.Batter should be abit lumpy. 


to dry ones; : 
Sylvia Coltrain 
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FEATHER LIGHT PANCAKES 


l cup loum, sii ted 1/4 cup vinegar 

1 cup whole wheat flour 1/4 cup melted shortening 
S/AStspensalt or safflower oil 

3 Tbsp. sugar 1 3/4 cups sweet milk 

2 eggs, beaten leror 2eesp.. vanilla 


Sift together dry ingredients. Combine remaining in- 
gredients, gradually add to dry mix. Put on hot griddle. 
Ellene Van Wyk 


P ANC AKES 

1 1/4 cup self-rising flour 1 egg 

1/2 tsp. baking soda 3 Tbsp. melted shortening 
2 Tbsp. sugar 1 cup? buttermilk 


Combine dry ingredients, addegg and shortening. Slowly 
add buttermilk. Pour onto hot griddle or frying pan. If 
batter gets too thick, thin with a little water. 

Ellene Van Wyk 


SOURDOUGH PANCAKES Sake Be 
2 cups flour 1/2 tsp. baking powder 
2 cups lukewarm water 3 Tbsp. melted shortening 
1/2 cup Basic Sourdough oreor 1 

Starter (page 176) 2 eggs, slightly beaten 
2 Ibspaesugar 1/2 tsp. baking soda 
1 tsp. salt Il Tbsp. cold water 


Combine flour, water, and Sourdough Starter in bowl; 
beat with wooden spoon until smooth; cover with aclean towel 
and let stand in a warm place overnight. 

Reserve 1/2 cup of Starter and return to refrigerator 
in covered container. 

Add sugar, salt, baking powder, shortening, and eggs to 
batter in bowl; beat until smooth. Dissolve baking soda in 
1 Tbsp. water; stir into batter. Cook on hot, greased fry- 
ing pan or griddle. Judy Hubers 


FRENCH DESSERT PANCAKES 


1 cup sifted flour 1 cup milk 

1/A4n tsp salt 2 Tbsp. melted butter or 
2 IDsp. sugar margarine 

1/2 tsp. cinnamon 2 eggs, Slightly beaten 


Sift together dry ingredients. Add milk and butter to 
eggs. Stir into flour mixture. Beat with rotary beater 
until msooth, Grease S-inch skillet. Heat, then pour in 
3 Tbsp. batter. Tilt pan quickly until batter covers bot- 
tom. Bake until pancake is brown on bottom. Turn pancake 
and brown other side. Judy Van Essendelft 
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In 1784 Benjamin Franklin wrote the following 
letter to a man named Benjamin Webb: 


"Dear Sir: Your Situation grieves meand I send 
you herewith a banknote for tenlouisd'or. I do not 
pretned to give such a sum; I only lend it to you. 
When you shall return to your country, you cannot 
fail of getting into some business that will in time 
enable you to pay all your debts. 

"In that case, when you meet with another hon- 
est man in similar distress, youmust pay me by lend- 
ing); the sum to in, Lenyovyingnninw pondischarge: the 
debt by a like operation when he shall be able and 
Shall meet with such another opportunity. 


"T hope it may thus go through many hands be- 
fore it meets with a knave that will stop its pro- 
gress. This isa trick of mine for doing a deal of 
good with a little money. - - - - - 

"With best wishes for your future prosperity, I 
am, dear sir, your most obedient servant. 

B. Franklin, " 


"For by grace youhave been saved through faith, 
and that is not of yourselves; it is God's gift. It 
is not by works, so that no one may boast; for we 
are His handiwork, created in Christ Jesus for good 
works, which God previously prepared for us so that 
we should live in them. Ephesians 1: 8-10 


Cooking Tip----Remove 2 Tbsp. regular flour from a cupful, 
and add 2 Tbsp. cornstarch to regular flour tomake one cup 
cake flour. 


MOCKA BOOMSTAM or MOCHA LOG CAKE 
375 degrees 
jelly-roll pan 


. mixer 
3 eggs 1 cup plain flour 
1 cup sugar 1 tsp. baking powder 
3 Tbsp. cold water pinch of salt 


Grease jelly-roll pan. Line with wax paper and grease 
again, 

Sift together flour, baking powder,and salt. Beat eggs 
in small bowl of mixer. Add sugar. Beat on high speed until 
light and thick. Add water and stir. Add flour all at once 
and beat until just blended. 

Pour into prepared pan. Bake for 10 to 12) minutes. 
Turn onto clothsprinkled with powdered sugar.Peel off paper 
quickly butcarefully. Roll upcloth and cake. Allowtocool. 


Filling: 

efe cup sugar 1 1/2 cups milk 

HA cup flour 1 large egg, beaten 
pinch of salt Lisp. vanilia 


In heavy saucepan, combinemilk, sugar, flour, and salt. 
Cook over medium heat until thick. Pour inbeaten egg, stir- 
ring constantly. Pour back into saucepan and cook 2 minutes 
longer, stirring constantly. Add vanilla. Cool until com- 
pletely cold, stirring occasionally. Unroll cake and spread 


Wath all oie the ta llingss howe. 

Frosting: 

1 3/4 cups powdered sugar 1/2 tsp. vanilla 
1/4 cup butter or marg. 2 to 3 Tbsp. cream 
] heaping tsp. instant 


coffee, dissolved in 
1 tsp. boiling water 


Mix together first four ingredients, and add cream to 
get the desired spreading consistency. Beat on high speed 
of mixer. Spread on cake. Run tines of fork lengthwise to 
simulate bark. Trim ends to give afinished look.This cake 
should be covered and stored in the refrigerator. 

It freezes very well. Tina Van Staalduinen 


ye 


PEANUT BUTTER ICING 


1/4 cup chunk-style peanut 3/4 cups sifted confection- 
butter ers sugar 
1/4 to 1/3 cup milk 


Stir peanut butter, sugar, and milk together Ui tae LL 
is creamy. Makes a frosting for two 8 or 9-inch layers or 
one 13 x 9-inch oblong cake. 

Hope Van Dorp 


PIE CHERRY CAKE 
350 degrees 
11 x 15-inch pan 


mixer 
IP cupmo Leo J Cups flour 
1 3/4 cups sugar 1/2 tsp. baking powder 
4 eggs ees pemese Le 
1/2 tsp. almond flavoring 1 can of «cherry pie 
Istsp. vanilla filling 


Cream oleo and sugar. Add 4 eggs; one at a time. Then 
add almond flavoring and vanilla. Set aside. 

Sift together dry ingredients.Combine this with first 
Mix tine. 

Pour one half of batter into the pan. Pour on cherry 
pie filling; and then rest of batter. 

Bake for 45 minutes. Sprinkle powdered sugar on top 
while warm. 


Donna Alons 


CHERRY OR BLUEBERRY CREAM ROLL 
329 degrees 


Ipcupetlour 1 pkg. Dream Whip, 

1/4 cup brown sugar (prepared) 

I stick butter 1 cup sugar 

1 cup chopped nuts I can cherry or blueberry 
1}. S502. 6 pko.creanmcnegse pie filling 


Melt butter. Mix with brown sugar, flour, and pecans. 
Spread into shallow baking pan, and bake for 15 minutes or 
until lightly browned. Cool. 

To make middle layer; beat cream cheese, Dream Whip , 
and 1 cup sugar. Put on bottom layer. 
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Top Layer: 


Use one can of either blucberry orcherry pie filing. 


Put on top of middle layer. 


Ore pze Lilling, 


STRAWBERRY NUT CAKE 


box white cake mix 

box strawberry jello 
cup frozen strawberries 
cup flake coconut 


ee 


You may use different flavors 
Mildred Andreoli 
Claire Hines 


350 degrees 
3 (8") layer pans 


1 cup cooking oil 
1/2 cup milk 

4 eggs 

1 cup nuts 


Mix all ingredients, pour into pans and bake at 350 


degrees for 25. to 30 minutes. 


Icing for Strawberry Nut Cake: 


1 box powdered sugar 1/2 cup strawberries 
1 stick butter or marg. 1/2 cup nuts 
1/2 cup coconut 


Mix and spread between layers and ontop of cool cake, 
Cyndia Wilkins 


BANANA CAKE 
375 degrees 


2 (9") layer pans 
mixer 


1 stick margarine 
ligetsps salt 

aC sad DOULe 

1/2 cup buttermilk 

2 egg whites, beaten 


1/2 cups sugar 
tsp. vanilla 

egg yolks 

tsp. baking powder 
tsp. baking soda 
cup mashed bananas 


ee Oe ar 


Cream sugar, margarine, vanilla, salt, and egg yolks. 
Mix flour and baking powder. Put baking soda into butter- 
milk. First add part of the flour mixture, then partof the 
buttermilk to first mixture. Keep alternating until it has 
all been used. 

Add mashed bananas. Mix and stir in beaten egg whites. 
Pour cake batter into greased and floured cake pans. Bake 


for 30 minutes. 


Frost with butter cream icing. Ann Ellis 
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APPLESAUCE CAKE 
290 degrees 


mixer 
tube pan 
1 cup butter Gul 2acupsmalouc 
1 cup sugar 2eegus 
2 cups applesauce 1 tsp. cinnamon 
2 cups Lignhterarsins erUspee cloves 
1 cup chopped walnuts 2 tsp. nutmeg 
1 tsp. baking soda inc GeO mercad EU 


Sift together flour,baking soda,salt, cinnamon,cloves, 
and nutmeg. Take 1/2 cup of flour mixture and stir into 
the nuts and raisins. Set both aside. 

Cream butter until whipped soft. Addmsudaryvaslittie 
at a time until mixture is smooth. Beat in eggs vigorous- 
ly. Alternately stir in flour mixture and applesauce. When 
all is mixed together, add nuts and raisins. Mix well. 

Pour batter into well-greased cake mold. Bake in pre- 
heated oven at 350 degrees for 1 hour. Cool ten minutes, 
then turn out on a cake rack. Frost when cake is cool. 


Frosting: 
1/4 cup butter 1 Tbsp. cream 
2 cups powdered sugar pinch of salt 


2 Tbsp. whiskey (bourbon) 


Creanepurves Add sugar and salt; then cream. Add 
whiskey. Whip until smooth. Frost cake. Decorate with a 
Ssprigeorm oll ye 

Candy Hubers 


APPLESAUCE CAKE 
390 degrees 


mixer 
1/2 cup shortening 1 tsp. cinnamon 
3 Tbsp. cocoa 1/2 tsp. cloves 
1 cup sugar 1/2 tsp. nutmeg 
2 level tsp. baking soda 2cups et LOur, 
1 Tbsp. cornstarch IeCUpp noms ins 
1 1/2 cups applesauce 


To soften raisins, boil and drain water from them be- 
for mixing into dough. 
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Combine shortening, spices, andcocoa. Add sugar grad- 
ually and cream until light and fluffy. 

Add raisins and nuts; mixwell. Add soda and cornstarch 
to flour; sift. Add small amounts of flour to creamed mix- 
ture, alternately withapplesauce. Bake in greased pan at 
350 degrees. Donna Alons 


APPLE DAPPLE CAKE 
so0degrees 
2 loaf pans 


> eggs Y tsp. soda 

1 cup walnuts or pecans 1 cup salad oil 

| cups iresh apples* 2 cups sugar 
chopped a CUpSet OL 

af esp, Salt 2 tsp. vanilla 


Cream oil, sugar, andeggs; add flour, salt, and baking 
soda. Mix. Add chopped apples, nuts, and vanilla. Bake 
in loaf pans for 45 minutes or until done. 


Filling: 


1 cup brown sugar 1/4 cup evaporated milk 
1 stick butter or, marg. 


Combine; boil 2 1/2 minutes. Pour over hot cake. 
Martha Baynor 


COME ON OVER CAKE 
300 degrees 


9" x 13" baking pan 


40 Ritz crackers 1/2 cup powdered sugar 
1 1/2 cups sugar 2 tsp. vanilla 

2 envelopes Dream Whip 4 eggs, separated 

2 tsp. baking powder 8 oz. cream cheese 


1 lg. cancrushed pineapple 1 cup nuts, chopped 


Grease pan. Crush crackers, Mix with nuts and baking 
powder. Beat egg whites and sugar with vanilla. Fold 
cracker mixture into egg whites. Bake at 300 degrees for 
35 minutes. Cool completely. Mix cream cheese, powdered 
sugar, and drained pineapple. Spread oncake in pan and re- 
frigerate over night. Cyndia Wilkins 
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PINEAPPLE MERINGUE CAKE 
approx. 12 servings 
350 degrees 
2-8" layer cake pans 


mixer 
1 cup sifted cake flour 2 tsp. baking powder 
4 large eggs, separated 1/8 tsp salt 
1 1/2 cups sugar 2eUspe Vanilla 
1/2 cup shortening 5 Tbsp. milk 


3/4 cup finely chopped pecans 

Resift flour with baking powder and salt.Beat the egg 
whites to soft peak. Gradually beat in 1 cup sugar, con- 
tinuing to beat until Stitt. fold in tsp. vanilla.ssset 
aside.Cream shortening with remaining 1/2 cup sugar. Beat 
in egg yolks.Blend in flour mixture alternately with milk. 
Stir in remaining tsp. of vanilla.Divide the batter evenly 
between two well greased and floured 8-inch cak« pans. Top 
each with half of the meringue and sprinkle with pecans. 

Bake about 40 to 45 minutes;until cake tests done,and 
meringue is a light golden brown. Remove from oven and 
loosen edges of cake and meringue with small spatula; turn 
out. Place one layer, meringue side down,on serving plate 
and spread with Pineapple Cream Filling. Top with second 
layer, meringue side up. Refrigerate several hours or over- 
night before serving. 


Pineapple Cream Filling: 


13 1/2 oz. can crushed 1 1/2 tsp. powdered sugar 

pineapple 1/4 tsp. vanilla 
1 cup whipped cream 

Drain pineapple. Beat whipped cream with powdered sug- 
ar and vanilla until stiff. Fold in well drained pineap- 
ple. 

Note: Meringue will often spread or bea little crumb- 
ly in texture on baking. Press together with hands to shape 
if necessary. Cake and filling will mellow on standing. 


Elsie Hubers 


PINEAPPLE UPSIDE-DOWN CAKE 


350 degrees 
9° x 13" baking “pan 


1 can crushed pineapple, 1 stick butter or 
undrained margarine 
1 cup brown sugar 
Melt margarine in baking pan. Sprinkle brown sugar on 
top. Spread pineapple on top of sugar. Mix basic white 


cake mix, and put on top of pineapple. Bake for 35 min- 
utes. 
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Basic White Cake Mix: 


1/2 cup shortening 2 cups self-rising flour 
1 cup lukewarm water 1 cup sugar 
1 tsp. almond or vanilla 2 eggs 

flavoring 


Combine all ingredients and pour over pineapple mixture, 
Jan De Hoog 


HAWAIIAN SUPREME CAKE 
325 degrees 
3 (9) slayer pans 


1 sm. vanilla instant 4 eggs 
pudding mix 3/4 cup salad oil 
1 lemon supreme cake mix 1 (10-0z.) bottle 7-Up 


Mix cake mix and pudding together. Add eggs one at a 
time. Mix in oil and then 7-Up. Pour into pans and bake 
for 30 to 35 minutes, 


Filling: 

(no. 2) can crushed 1 1/4 stick margarine 
pineapple, drained 1 1/2 cups sugar 

3 eggs, slightly beaten 1 cup coconut 


3 heaping Tbsp. flour 


Combine all ingredients, except coconut, ina pan. Cook 
on medium heat, stirring until thick. Remove from heat, and 
add coconut. Mix. Allow filling to cool before spreading 
between cake layers. Helen Myers 


1-2-3 CAKE 
350 degrees 


3 (8") layer pans 


1 cup shortening 1 cup milk 
2 cups sugar 4 eggs 
3 cups self-rising flour 1 tsp. vanilla 


Cream shortening and sugar. Add eggsand beat, Add milk 
and flour gradually. Mix well. Bake for 20 to 30 minutes. 
Doris Cutler 
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POUND CAKIs 
DIV BUCeCKeEes 
10" tube pan 
ORR 10 wx 4 aelLOad ppanis 


1 pkg. (19 oz.) yellow 1/3 cup saladvoil 

cake mix 4 eggs 
1 pkg. (3 0z.) Jell-o 1/8 tsp. mace 

vanilla pudding confectioners sugar or 
1 cup sour cream or glaze 


plain yogurt 


Combine all ingredients except sugar or glaze in mix- 
ing bowl.Blend at low speed just until moistened. Beat 3 
minutes longer at medium speed. Put batter into a pan that 
has been lined on the bottom with paper. 

Bake for 55 minutes (60 if using loaf pans) or until 
cake tester inserted into center comes out clean. Cool in 
pan on wire rack for 15 minutes. Loosen from sides and re- 
move from pan. Cool throughly on rack. 

Serve plain, sprinkled with confectioners sugar,or use 
a glaze. 

Ann De Jong 


LEMON POUND CAKE 
350 degrees 


tube pan 
1 Ducan Hines yellow lL tspeslemons flavoring 
cake mix 1/3 cup Wesson Oil 
4 tsp. sugar 1 cup water 


1 pkg. lemon instant pudding 4 eggs 


Mixsall ‘ingredients, excep tscggs,.5 Logetier. slheneadd 
eggs, one at a timesbeating after each addition. \Béat for 
10 minutes. Pour into tube pan and bake for 1] hour or un- 
til done. While still hot, pour filling over cake. ret 
cool 10 minutes. Remove from pan. 


Glaze: 


1 1/2 cups powdered sugar juice of 3 lemons 
Mix, and pour over cake while still hot. 
Polly Keech 


APRICOT POUND CAKE 
390 degrees 


tube pan 
1 Ducan Hines Lemon Supreme 1/2 cup salad oil 
cake mix 4 eggs 
Wye cup sugar 1 cup apricot nector 


Combine all ingredients and beat for 2 minutes. Put 
into greased pan. Bake for 50 minutes Glaze with 1 cup 
confectioners sugar and the juice from 1 1/2 lemons. 

a Sylvia Coltrain 


POUND CAKE 
300 degrees 


tube pan 
mixer 
i cup butter 2 cups sugar 
4 eggs 1 tsp. vanilla 
3 cups cake flour, sifted 1 tsp. lemon extract 
1/2 tsp. baking soda ly? ttspeecalt 
1/2 tsp. baking powder 1 cup buttermilk 


Cream butter and sugar thoroughly. Beat in eggs, one 
at a time. Beat at medium speed with mixer for 2 1/2 min. 
Add flavorings. Sittedry ingredrents together. Add dry 
ingredients to egg mixture alternately with buttermilk.Beat 
3 1/2 minutes at medium speed. Bake 1 hour. Leave in pan 
for 10 minutes; remove and put in cake container with lid, 
while still warm. This will make cake more moist. 

Alice Williams 


CREAM CHEESE POUND CAKE 


cold oven 
10" tube pan 
mixer 
1 cup margarine, soft 2 LSD vali ed 
1/2 cup butter, soft 3 cups cake flour 
1 (8-oz.) pkg. cream dash salt 
cheese, softened 6 large eggs 


3 cups sugar 

Combine margarine, butter, cream cheese, and sugar. 
Beat well. Add salt and vanilla. Add eggs, one at atime, 
beating well after each. Add flour and mix well. 

Pour batter into greased and floured pan. Place panin 
cold oven and set at 275 degrees. Bake l 1/2 hours or until 
done. Cool in pan. Polly Keech 


COLD OVEN CAKE 
cold oven 


bundt pan or tube pan 


1 cup butter 2 cups sugar 
3 cups self-rising flour 4 eggs 

1 tsp. vanilla 1 cup milk 

1 tsp. lemon extract 


Have all ingredients at room tenperature, Cream butter 
and sugar. Add eggs, one at a time, beating after each.Add 
flour alternately with milk. Add flavorings and beat until 
smooth. Pour batter into pan. Put in cold oven, turnto 350 


degrees and bake 1 hour. Linda Cutler 
Joyce Respess 


PETER PAUL MOUND CAKE 
so0 degrees 
3 layer pans 


mixer 
1 1/2 cups sugar 3/4 cup shortening 
1 1/2 cups buttermilk 1 tsp. vanills 
3 eggs 2 tsp. baking powder 
3 Tbsp. cocoa TeUSp mesa UL 
2 cups flour 1/2 tsp. baking soda 


Cream shortening, sugar, and eggs. Sift dry ingred- 
ients and add alternately with milk. Add vanilla. Bake 
for 2Z0%tosco minutes. 


Filling for Peter Paul Mound Cake: 


1 1/2 cups sugar i Wbyecoconur 
1 1/2 cups sweet milk 1 cup chopped nuts 
18 marshmallows 


Boil sugar and sweet milk together to soft-boil stage 
(20 minutes). Add the marshmallows. Let melt, and remove 
from stove. Add coconut and nuts. Cool and spread on the 
cake. 


Kathy Van Dorp 


PUDDING CAKE 


300 degrees 
9 x 13-inch pan 


1 white cake mix 2eCups sillLk 
1 pkg. instant vanilla 3 egg whites 
pudding RUS Dee vanad La 


Mix the above and bake for 55 minutes. 


Pabling: 

3 egg yolks, beaten 1/2 cup butter 
1 cup evaporated milk 1 cup sugar 

1 cup coconut IeUs Peaevall Dbta 


Mix egg yolks, milk, butter, and sugar in a saucepan. 
Put on stove and cook, stirring constantly until boiling. 
Cool and add coconut and vanilla. Put on cake. 


Donna Alons 
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WACKY CAKE 
350 degrees 
8" x 8" baking pan 


1 1/2 cups flour 6 Tbsp. salad oil 
1 cup sugar 1 Tbsp. vinegar 

3 Tbsp. cocoa 1 tsp. vanilla 

1 tsp. baking soda 1 cup cold water 


ios Dasa Lt 


Sift first five dry ingredients into pan, nogreasing. 
Make 3 holes in flour mixture. 
Pit teeter First hole--salad oil 
Second hole--vinegar 
Third hole--vanilla 
Add cold water. Stir with fork until well mixed. Bake 
for 30 minutes, Carol Van Essendelft 


ITALIAN CREME CAKE 
350 degrees 


3 (9") layer pans 


1 stick butter or marq. 3 egg yolks 

1/2 cup shortening 2-cups sugar 

2 cups all-purpose flour 1 tsp. vanilla 

5 egg whites,stiffly beaten 1 (3 1/2-0z.) can coconut 
1 cup buttermilk 1 tsp. soda 


Cream together margarine, shortening, and sugar. Beat 
until smooth, Add egg yolks. Beat well. Sift together flour 
and soda; add alternately withbuttermilk tocreamed mixture, 
Stare in) Vania VaeeiGOCOnlirnmrd NOlentius:. Fold in egg whites. 
Bake in 350 degree oven for 25 minutes. 

Frost with Cream Cheese Frosting. 


Cream Cheese Frosting: 
leah canis pani nae Aaa Ra bet | 


1 (8-oz.) pkg. cream 1 box powdered sugar 
cheese, softened 1 tsp. vanilla 
1/2 stick butter or marg. 1/2 cup nuts 


Beat cheese and margarine until smooth. Add sugar and 
mix well. Add vanilla. Beat until smooth. Sprinkle with 
Carolyn Boyd 


nuts. 
Polly Keech 


GRANDMOTHER'S 1-2-3-4 CAKE 
350 degrees 


ON Rois pan 
1 ‘cup DUtLer 3 tsp. baking powder 
2 cups sugar 1/2) tsp. salt 
3 cups flour 1 tsp. almond flavoring 
4 eggs 1 cup milk 


Cream butter and sugar until light; add eggs one ata 
time, beating after each. Add dry ingredients alternately 
with milk and flavorings. Bake. Anne Van Staalduinen 


47 


ALMOND NUT RING 
300 degrees 
12>cup fluted tube: pan 
or 107% tube pan 


mixer 
1/2 to 1 cup chopped nuts 1/2 tsp. baking soda 
1/2 cup soit butter on 2 cups flour 
margarine 1 1/4 cups sugar 
1 cup dairy sour cream 1 tsp. vanilla 
1 1/4 cups almond paste 2 tsp. baking powder 
Wee tite, RNG: 3 eggs 


Preheat oven to 350 degrees; or 325 degrees for pans 
with colored exterior. Grease pan. Do not oil. Sprinkle 
2 Tbsp. nuts into pan. Lightly spoon flour into measuring 
cup; level off. Combine all ingredients except nuts.Blend 
at low speed until moistened. Beat 3 minutes at a medium 
speed, scraping bowl occasionally. Stir in remaining nuts 
Pour batter into prepared pan. 

Bake 55 to 65 minutes, or until toothpick inserted 
comes out clean. Cool upright in pan 15 minutes.Turn onto 
serving plate. Cool completely. Sprinkle with powdered 
sugar if desired. 

Elsie Hubers 


PISTACHIO NUT CAKE 
390 degrees 


Von ex oP) pal 
mixer 
1 pkg. white or yellow Ie pkd. instante pistachio 
cake mix pudding mix 
3 eggs 1 cup vegetable oil 
1 cup 7-Up or ginger ale 1 cup chopped nuts 


Blend all ingredients in large bowl; then beat at med 
ium speed for 2 minutes. Pour into greased and floured pan 
and bake for 45 to 50 minutes or until center springs back 
when lightly touched. Cool in pan 15 minutes. Remove and 
finish cooling on rack. Frost and store in refridgerator. 


Frosting for Pistachio Cake: 


Ie jal eey instant pistachio 1 envelope Dream Whip or 9~ 
pudding mix oz. container Kool Whip 
1.1/2 cups milk 1 cup nuts, if desired 


Combine all ingredients; beat 9 minutes, until thick- 
ened. S Pour over cake. 


Tina Boerema 
Elsie Hubers 
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PELEED CAKE 325 degrees 
2 layer pans 


mixer 
Cake batter: double boiler 
1/3 cup butter L/S tsp sale 
4 egg yolks, well beaten 1/2 cup sugar 
1 tsp. baking powder I-cup flour, wsiincved 


1/2 cup milk 
Meringue: 


4 egg whites, well beaten 3/4 cup almonds, chopped 
1 cup confectioners’ sugar 


Custard: 

Pou mrik 2 Tbsp. sugar 
1 Tbsp. cornstarch L/S tsps salt 
Pegg, slightly beaten IStsps Vani iia 


Cream butter, salt, and sugar; addegg yolks and blend 
well. Spread in two wax paper-lined layer tins. To beaten 
egg whites, addsugar gradually andcontinue beating. Spread 
over cake batter. Sprinkle with almonds; bakefor 25 to 30 
minutes. Allow cakes to cool in pans, 

Make custard. Heat milk ina double boiler. Mix sugar 
with cornstarch and salt, blend with a little of the milk; 
return todouble boiler and cook for10 minutes, stirring as 
needed.Pour a little over egg, return to double boiler and 
cook 2 minutes, stirring constantly. Add vanilla and cocl 
Place one layer of cake, meringue-side downon serving plate, 
cover with custard and place second layer on top; meringue 
side up. Garnish with whipped cream, Tina Boerema 


DUNCAN HINES SOUR CREAM CAKE 
350 degrees 


bundt or tube pan 
mixer 


1 pkg. Duncan Hines Butter 1/2 cup sugar 

Cake mix 1 (8-oz.) carton sour cream 
3/4 cup Butter-Flavored 4 eggs 

Wesson Oil 


Mix all ingredients, except eggs. Add eggs one at a 
time, beating after each. Bake for 1 hour. If using bundt 


pan, bake for 45 minutes. Sylvia Coltrain 
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LEMON CHEESE CAKE 


1 Pillsbury Lemon Basic 
Bundt Cake Mix 

3 eggs 

1 cup sour cream 


300 degrees 
OETXa 3: pan 
mixer 
3 oz. cream cheese, 
softened 
1/39cupecooking 01! 
3 to 4 Ibsp. souk cream 


Preheat oven. Lightly grease pan. In large bowl, blend 
cake mix, eggs, 1 cup sour cream, and oil until moistened. 
Beat 2 minutes. Pour into prepared pan. Bake for 30 to 40 


minutes. Cool. 


Blend glaze mix, packet #2, with remaining sour cream. 


Drizzle over cooled cake, Refrigerate. 


APPLESAUCE FRUITCAKE 


cups applesauce 

cup margarine 

Cups sugar 

cups plain flour 

cups nuts 

1 /Astspe salt 

1/2 lb. candied cherries, 
et into 1/8"s 

4 eggs 


RSS DS5e" fo 


Cream margarine and sugar. 
applesauce and soda. Add to creamed mixture. 


Cyndia Wilkins 


2(J0 0 300 degrees 
2 loaf pans or tube pan 


1 as eee ng er. 
ly 2etepwesoda 
l/2ecups ara reins 
ly 2eespesvaniala 
1/2 tsp. cinnamon 
l/2stspeseklspice 
1/2 tsp. cloves 
1/2 tsp. nutmeg 


ee) fer pe, Pe eee pe 


Add well-beaten egg. Mix 
Sift af our, 


salt,.and spices... “Add stogtivst=mixture as cave a litthe to 


MEXMW iL Deni SmenCmeiesanss 


Add vanilla, cherries, nuts, and raisins. Bake for 1 


and 3/4 hours. 


ICE BOX FRUITCAKE 


lb. marshmallows 

large can evaporated milk 
stick butter or margarine 
lb. box Graham crackers 
cups nuts 


RH aS eS Ye 


Polly Keech 


frying pan 


1 lb. cherries 

1/2 lb. pineapple 
1/2 1b. mixed peels 
1 coconut (fresh) 


Crumble graham crackers well. Put milk, butter, and 
marshmallows in frying pan. Cook until melted; mixwith all 


other ingredients. 
Lrigeravor, 


Shape into cake box and put in the re 


Mary Griekspoor 


ICE BOX FRUITCAKE 


1 pkg. Spice or Applesauce- 1 cup coconut 


Raisin cake mix 1 cup nuts 
1 pkg. white, creamy 1 cup chopped dates or other 
frosting mix fruit 


1 cup raisins 

Prepare cake mix according to package directions. Bake 
and cool. Prepare frosting. Crumble cake and add frosting to 
it. Mix well. Add raisins, nuts, coconut, dates or other fruit. 
Mix well. Press batter firmly into an air-tight container, 
seal. Place in refrigerator. Let mellow for a week before 


eating. Linda Evans 
FRUITCAKE 
300 degrees 
tube pan 
1/2 cup butter Ieeups sudan 
1/4 cup orange juice 1/2 tsp. lemon juice 


Mix first four ingredients. Mix next four ingredients 
and add to first mixture. 


2 cups all-purpose flour L/28tsp. salt 

1 tsp. baking powder 1/2 tsp. mace 

Fold in: 

1 lb. fruitmix l cup pecans, chopped 


1 cup light raisins 
Bake for 1 1/2 hours. Tina Boerema 


OATMEAL CAKE 
300 degrees 


QM x poy pan 


1 1/4 cups boiling water 1 tsp. soda mixer 
1 cup oatmeal 1 cup brown sugar 

1 stick margarine 1/2 tsp. nutmeg 

L/2ecsp. salt 2 eggs 

1 cup sugar 1 tsp. cinnamon 


Lb i/sseups tour . 
Pour boiling water over oatmeal andmargarine.Let stand 


20 minutes. Add salt, sugar, Soda, brown sugar, nutmeg, eggs, 
cinnamon, and flour. Bake for 35 to 40 minutes. 


Topping: 

6 Tbsp. margarine 1/2 tsp. vanilla 
1/4 cup evaporated milk 1 cup nuts, chopped 
1/2 cup sugar 1 cup coconut 


Mix together. Spread over cake. Broil until lightly 
browned. 5] Kathy Van Dorp 
J 


CARROT CAKE 
Be TCeGLees 


Le ex One Ob Cee calmer d Tt 


2 cups sugar 2 CUO Sat .LOUT 

iL 2eCups mca lanmort 2 tsp. baking powder 

4 eggs ly 2) tsp asalt 

2 CUps Carrots, gra ved Lo /22 tsp vanilla 

IesmallycaneGhs-o2.) 1/2 cup nuts, chopped; opt. 
Crushed pineapple Cream Cheese Frosting (on 

Il tsp. baking soda page 53) 


Cream together sugar, oil, eggs, andvanilla. Add dry 
ingredients, which have been sifted. Mix well. Add carrots, 
pineapple, and nuts. Bake 35minutes in greased and floured 
pan. Cool. Frost with Cream Cheese Frosting. 

Judy Boertje 
CARROT CAKE 325 degrees 
ont) cakes pans 


2 cups sugar bel/2ecups salaqtonl 

4 eggs, well beaten 2 tsp. baking soda 

2 cups all-purpose flour 2 tsp. cinnamon 

WES. Sele J cup: pecans, chopped 

3. CUPS Carrots, dreared Lemony Cream Cheese Frosting 


Mix sugar and salad oil together. Add eggs; mix well. 
Combine dry ingredients; stir in and mix until smooth. Add 
chopped pecans and grated carrots, Bake about 30 minutes. 


Lemony Cream Cheese Frosting: 


1 box powdered sugar 1 stick margarine 
1 (8-0z.) pkg. cream cheese Ls peel emonvext fact 


Mix ail ingredients until smooth. Spread on layers. 
Carolyn Boyd 


PLC PiGhuNaGAKE 350 degrees 


3869"): pans 
1 box yellow cake mix 4 eggs 
1 (1ll-oz.) mandarin oranges 1/2 cup vegetable oil 
and juice 


Mix all ingredients. Bake. Frost when cool. 


Froscings 


1 box instant vanilla In Cla 1/2-02))can crushed 
pudding pineapple, drain 

1 lg. carton Cool Whip lightly 
Combine; whip until fluffy. Mary Andreoli 


Sylvia Coltrain 


an 
ine) 


CARROT CAKE 350 degrees 


9" x 13" or tube pan 
2 1/2 cups whole wheat 4 eggs 
flour, unsifted 1 cup honey 
tsp. baking powder cup vegetable or! 
tsp. baking soda 2 1/2 cups carrots, shredded 
1 


ees opp 


15). Salt cup walnuts, coarsely 
1/2 tsp. cinnamon chopped 
1/2 tsp. nutmeg 1 cup raisins 


Combine flour, baking powder, baking soda, salt, cinna- 
mon, and nutmeg ina medium-size bowl. Mix thoroughly with 
a fork. Beat eggs with honey inlarge bowl with wire whisk 
or rotary beater until light. Gradually beat in oil until 
mixture is thoroughly combined. Add dry ingredients, stir- 
ring until well blended. Stir incarrots, raisins,and nuts. 

Pour into a well-greased pan. Bake for 1 hour and 10 
minutes. Remove from oven to wire rack. Cool 10 minutes. 
Loosen sides with a metal spatula; remove. Cool. If using 


ae? x 13" pan, bake for 45 minutes. Jane Hubers 

CARROT PINEAPPLE CAKE 350 degrees 
2 (9") pans 

1 1/2 cups plain flour 1/2 tsp. salt mixer 

1 cup sugar 2/3 cup cooking oil 

1 tsp. baking powder 2 eggs 

1 tsp. baking soda 1 tsp. vanilla 

1 tsp. cinnamon 1 cupscarrots,, shredded 

1/2 cup crushed pineapple, Cream Cheese Frosting 

with syrup 


In large bowl, stir together dry ingredients. Add oil, 
eggs, carrots, pineapple, and vanilla. Mix until all ingred- 
ients are moistened. Beat with mixer 2 minutes at medium 
speed. Pour batter into greased and floured baking pans. 
Bake 30 to 35 minutes. Cool. 


Cream Cheese Frosting: 
3-oz. pkg. cream cheese,soft 2 1/2 cups powdered sugar 
4 Tbsp. margarine 1/2 cup pecans, or other nuts 
1 tsp. vanilla dash salt 
Cream together cheese, margarine, vanilla, and salt. 


Gradually add powdered sugar. Stir in pecans. 
Cyndia Wilkins 


TOMATO SOUP CAKE si -deqtees 

2 layer pans 
1 pkg. spice cake mix 2 eggs mixer 
1 can condensed tomato soup Cream Cheese Frosting 


Mix ingredients together; pour into greased and floured 
Spread with Cream Cheese Frosting (page 53). 


ans. Bake. 
P Doris Moore 
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PUMPKIN CAKE 350 degrees 


jelly-roll pan 
na xXer 


2 cups sugar 2 cups flour 

1 cup salad oil 2 tsp. cinnamon 

2 Tbsp. baking powder 2 tsp. baking soda 
Via Usp esau t 1 cup nuts,pecans or 
2 cups pumpkin (small can) walnuts 

4 eggs Cream Cheese Frosting 


Put in large bowl and mix. Add nuts and stir to blend. 
Bake 25 to 30 minutes. Frost with Cream Cheese Frosting 
(page 53). Jessie Reitsma 


SOURDOUGH PUMPKIN ROLL serves 8 


3fo degrees 
jelly-roll -pan 


mixer 

3/4 cup pluses [bsp hour 1/2 cup Basic Sourdough 
2 tsp. pumpkin pie spice Starter (page 176) 
1 tsp. baking powder confectioners’ sugar 

LV /4atspemsale Cream Cheese Filling 

3 eggs 1/2 cup pecans, chopped 
1 cup sugar 1/2 cup heavy cream 

2/3 cup canned pumpkin 2 Tbsp. confectioners’ 


I isp. Lemon rind. scraLed sugar 
IeeSpeeVvansila 


Grease and flour pan. Sift flour, pumpkin pie spice, 
baking powder and salt ontowax paper. Beat eggs in medium- 
size bowl with mixer at high speed until thick and creamy. 
Gradually add sugar, beating constantly, until mixture is 
very thick. Stir in pumpkin, lemon rind and Sourdough 
Starter. Fold in flour mixture gently just until blended. 
Spread evenly in pan. 

Bake 12 to 15 minutes oruntil center springs back when 
lightly pressed with fingertip. Loosen cake around edges 
with a knife; invert onto clean towel dusted with confection- 
ers' sugar. Fold edges of cloth over cake, then, starting 
from short end, roll upcake and towel. Place roll, seam side 
down, on wire rack; cool completely. 

Prepare Cream Cheese Filling. Unroll cooled cake care- 
fully. Spread filling evenly over cake;sprinkle with pecans, 
reserving 1 tablespoon for top. Carefully re-roll cake;re- 
move towel. Place roll seam side down on serving plate. 

Whip cream with remaining sugar and vanilla ina small 
bowl until stiff. Pipe on top of roll through a pastry bag 
fitted with a star tip; sprinkle with reserved pecans. 


Cream Cheese Filling: 


2 (3-0z.) pkg. cream cheese 1/2 tsp. vanilla 
4 Tbsp. butter or marg. IycupscouLectioners: 
sugar 


Combine in medium-size bowl; beat until smooth, 
54 Judy Hubers 


SWEET POTATO UPSIDE-DOWN CAKE 


SeLViOS aie 
325 degrees 
ON Xe Lome pall 
1 cup water 1 1/2 cups sweet potatoes; 
2aly2.cups sugar raw, grated 
3 oranges, Sliced 1/8" thick 2a Qecupse 1 Our es) Peed 
1/4 cup butter 1 Tbsp. baking powder 
1/4 cup brown sugar, packed L/2etspeesalt 
isl/4 cups lard 1 tsp. cinnamon 
4 eggs, separated 1 tsp. nutmeg 
1 Tbsp. vanilla 1/4 cup milk 


1 cup nuts, chopped 

Bring water and 1/4cup sugar to boil. Add orange slices. 
Cover; cook over medium heat for 20minutes. Drain, reserv- 
ing liquid; cool. Cut each slice in half. Melt 1/4 cup 
butter in pan. Add 1/4 cup sugar and brown sugar. Spread 
mixture evenly over pan. Arrange orange slices in pan. 

Cream lard and remaining 2cups sugar until light. Beat 
in egg yolks. Add vanilla andcontinue beating until fluffy. 
Stir in potatoes and nuts. Sift together dry ingredients; 
add alternately with milk. Beat eggwhites until stiff and 
fold into first mixture. Spoon over orange slice-sugar mix- 
ture. Bake for 1 hour. Cool 5 minutes. Invert on large 
plate or baking dish. Pour sauce over cake. Serve warm. 


Sauce: 
reserved orange liquid 1/4 cup sugar 
water 2 Tbsp. butter 


1 Tbsp. cornstarch 


Add water to orange liquid to bring to 1 cup. Blend 
in cornstarch. Add sugar andbutter. Cook over medium heat 
until mixture thickens slightly. Serve warm over cake. 


Note: This cake freezes very well. Wrap in foil and re- 


heat to serve. Anne Van Staalduinen 
SAUSAGE CAKE 350 deqrees 
boiling water 1 tsp. baking soda 

1 cup raisins 1 cup strong coffee, cold 

1 lb. pork sausage 1 tsp. pumpkin spice 

1 1/2 cups brown sugar 1 tsp. baking powder 

1 1/2 cups sugar 1 tsp. ginger 

2 eggs 1 cup nuts, chopped 

3 cups flour, sifted 


Pour boiling water over raisins tocover; let stand 5 
minutes. Combine meat and sugar; stir until mixture is well 
blended. Add eggs; mix well. Stir baking soda into coffee. 
Mix flour, pumpkin spice, baking powder, and ginger. Stir 
into coffee mixture. Add to meat mixture. Drain raisins. 
Dry in cloth or paper towel. Fold raisins and nuts into cake 
batter. Bake 1 1/2 hours or until done. Cool 15 minutes in 
pan before turning out. Grace Vander Aa 
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RED VELVET CAKE 


3/4 cup shortening 

2 1/4 cups sugar 

3 whole eggs 

Ie yes lospeecocod 

1 1/2 oz. red food coloring 
3 cups cake flour 


Cream shortening and sugar. 
Sift flour and salt together, and 
add with buttermilk to shortening mixture. 


Add cocoa and coloring. 


300 degrees 
2 layer pans 


3/4 (tsp. salt 

1 1/2 cups buttermilk 

1 1/2 tsp. baking soda 

1 1/2 Tbsp. white vinegar 
1 1/2 tsp. vanilla 


AddwegGgs monesd Ulam. Line; 


Sprinkle soda 


and pour vinegar over batter. Stir; do not beat until well 


blended. Add vanilla. 


Frosting: 
aetbsp. cormstarcn 


1 cup water 
2 sticks butter 


Combine cornstarch and water. Cook until thick. 


allow to cool. 


user 


Bake 30 to 35 minutes. 


Brost. 


1 1/2 cups powdered sugar 
1 tsp.vanilla 
1 cup nuts 


Then 


Cream butter, sugar, and vanilla together. 
Stir cornstarch mixture, and slowly stir into butter 
Beat like whipped cream. 


mix- 
Add nuts. 


Carolyn Boyd 


EASY CHOCOLATE ROLL UP 
3090 degrees 
jelly roll pan 
mixer 


1/4 cup butter 
1 cup chopped pecans 


1 1/2 cups coconut 
l1 can sweetened condensed 
milk 


Line pan with foil. Melt butter in pan. Sprinkle nuts 
and coconut evenly in pan,and drizzle with condensed milk. 


3 eggs 

1 cup sugar 
2/3 cup flour 
1/3 cup cocoa 


l/Altsp. salt 
1/4 tsp. baking soda 
1 tsp. vanilla 


Beat eggs at high speed for 2 minutes until fluffy, 
Slowly adding sugar. Add the remaining ingredients, and 
blend 1 minute at low speed. Spread over coconut in pan. 
Bake for 20 to 25 minutes until center springs back when 
touched. Sprinkle the cake in pan with powdered sugar.Cov- 
er with towel. Place cookie sheet over towel, invert; and 
roll. @kréezentoeslice thin, 


Doris Moore 
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SHOR TC AKE 
450 degrees 
muffin pan 


1/2 cup shortening 2 Tbsp. sugar 
1 egg 2 cups flour 
2 tsp. baking powder 3/4 tsp. "salt 
1/2 cup milk fruit 


whipped cream 


Cream shortening and sugar. Add egg; beat well. Sift 
together flour, baking powder, and salt. Add alternately to 
creamed mixture with milk. Bake in muffin panfor 10 minutes. 
Cut in half. Put fruit in between and on top of cake. Top 
with whipped cream. Mary Hubers 


CHOCOLATE SYRUP CAKE 
350 degrees 
3 layer pans 


1 stick margarine l cup sugar 

1 tsp. butter flavoring 4 eggs 

1 cup self-rising flour 1 tsp. vanilla 
1 Ib. can Hershey's 


chocolate syrup 


Cream margarine, sugar, and butter flavoring. Add eggs 
one at a time, Add flour and syrup, alternately. Add van- 
illa; pour into prepared pans. Bake until center springs 
back when lightly touched. Frost with chocolate frosting. 

Polly Keech 
Lori Keech 


COOKED CHOCOLATE ICING 


1 stick margarine 2 cups sugar 
1 tsp. butter flavoring, 1 tsp. vanilla 
optional 2/3 cup evaporated milk 


1 cup chocolate chips 


Put sugar, butter flavoring, margarine, and milk in 
saucepan; bring to boil. Cook 3minutes, stirring constantly. 
Remove from heat andstir in chips and vanilla. Stir until 
chips are dissolved. Spread between layers and on top of cake. 

Chopped pecans may be sprinkled between layers. 

This makes enough frosting to frost a 3 layer cake or 


3 pans of brownies. 


Note: May be frozen and refrozen. Just take out of freezer 
and heat in saucepan. Spread on cake or brownies, 

Judy Griekspoor 

Polly Keech 

Lori Keech 


HOT FUDGE SUNDAE CAKE 
390 degrees 


Deen uaapan 
2 cupss plLaineaLouT 4 Tbsp. salad oil 
1 1/2 cups sugar 26tspes vanilla 
4 Tbsp. cocoa 2 cups chopped nuts or 
4 tsp. baking powder 1 cup marshmallows 
L/2eispemsaske 2 cups brown sugar, packed 
1 cup milk 1/2 cup cocoa 


3 1/2 cups hottest tap water 

In ungreased pan, stir together flour,1] 1/2 cups sug 

ar, 4 Tbsp. cocoa, baking powder,and salt.Mix in milk,oil, 

and vanilla with fork until smooth. stim ingnuts. mopread 

evenly in pan. Sprinkle with brown sugar and 1/2 cup co- 

coa. Pour hot water over batter. Bake 40 minutes. Serve 
topped with ice cream. 

Karen Bowen 


EASY CUPCAKES 
375 degrees 
cupcake tins 


2 cups flour 1/2 cup cocoa 
1/4 cups sugar 1 tsp. baking soda 
1 tsp. baking powder 

Mix dry ingredients; then add: 


1 


1 cup water 3 heaping Tbsp. salad 
1 tsp. vanilla dressing or mayonnaise 


Mix; no beating is necessary. Pour into cupcake tins 
and bake for 15 minutes. 


Marie De Hoog 
CHOCOLATE FROSTING 


6 Tbsp. butter 6. "Tbsp ial Lk: 
1 1/3 cups sugar 1/3 cup chocolate chips 


Mix all ingredients except chocolate chips in sauce- 
pan. Boil 1 minute. Remove from heat. Immediately mix 
in chocolate chips. Spread over cake immediately. This 
can be put on a warm cake. 


Jane Hubers 


CHOCOLATE FROSTING 


a cups sugar 1 stick margarine 
4 heaping Tbsp. self- 1 1/2 cups milk 
eisingst lor 1/3 cup cocoa 


Mix in saucepan. Bring to boil, stirring constantly. 
Boil 5 to 10 minutes. Will frost 4 layer cake. 
Karen Bowen 
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CHOCOLATE ICING 


4 cups confectioners’ sugar 1/2 cup butter 
ve cup evaporated milk V2 cup cocoa 
Poif2 tsp. vanilla 


Mix butter, cocoa, milk, and vanilla. Gradually add 
Sugar as you beat. Frosts a 2 layer cake. 
Sue Tinker 


COCOA FROSTING 


2/3 Cup cocoa 3 cups sugar 
2 cups evaporated milk 1/8 tspecsalt 
1/2 cup butter or margarine iFtsp.evanilia 


1/3 cup cake batter 


Combine all ingredients, except vanilla, in sauce pan. 

Cook about 5 minutes after it begins to boil. Remove from 
heat and add vanilla. Enough for 4 or 5 layers. 

Doris Cutler 

Judy Respess 


BUTTER CREAM FROSTING 


2 cups confectioners’ sugar, 1 tsp. vanilla 
sifted Jeipsp. butter 
1/8 tsp. salt 3 Tbsp. milk 


Beat butter, 1 cup sugar, and salt together until light 
and fluffy. Use mixer at medium speed or beat by hand. Add 
remaining cup of sugar and milk alternately, beating until 
very smooth. Add vanilla. Frosts 9" x 9" cake. 

Judy Hubers 


CREAM FRENCH FROSTING 


2 Tbsp. water 4 1/4 Tbsp. sugar 
2 1/3 cups confectioners* 1 tsp. vanilla 
sugar, sifted 1 egg 


1/3 cup shortening 


Boil water and sugar together afew minutes. Mix con- 
fectioners' sugar and eggs. Blend withsyrup. Add shortening 
and vanilla. Beat until creamy. Judy Hubers 


CREAM CHEESE FROSTING 


mixer 
1/2 stick butter 1 tsp. vanilla 
1 (8-oz.) cream cheese, soft. 1 box confectioners’ 
sugar 
Cream together butter and cream cheese; add vanilla. 


Beat in sugar. Continue to beat until glossy. 
Jane Hubers 


oF 


UNCOOKED FROSTING : 
mixer 


1 cup sugar 2 egg whites 
1/2 cup boiling water 1/4 tsp. cream of tartar 
desired flavoring 


Combine all ingredients. Beat at high speed for 10 
minutes, OF Until stitf® ‘enougneto stand) inspeiks.e.0ds the 
flavoring and spread. Jane Hubers 


RAISIN CAKE FILLING 


1/2 cup Taisins 1 cup milk, scalded 

boiling water 3 egg yolks 

1 cup sugar 1/2 cup nuts 

2 heaping Tbsp. flour tsp: Vanilla cextract 

1/ ONtsp. esa bt 1/4 tsp. almond extract 
Soften raisins in boiling water for10O minutes. Mix 


sugar, flour, and salt. Add hot milk. Return to stove and 
cook until thick. Add beaten egg yolks to, which has been 
added slowly, alittle of the cooked mixture. Cook for 1/2 
minute longer. Cool; add nuts and flavoring. (Very good 
for chocolate cake filling.) Jane Hubers 


ALMOND-DATE FILLING 


2/3 cup cream, 20%butterfat 1/2 cup dates, chopped 
2/3 cup sugar 1/2" tspee vanilla 
2 egg yolks 1/2 cup almonds, chopped 


Mix cream, sugar, egg yolks, and dates. Cook over low 
heat until slightly thickened, stirring constantly, 6 or 7 
minutes. Remove from heat; add vanilla and nuts. Cool until 
thick enough to spread. This makes enough to fill and 
cover top of two 8" or 9" layers. Hope Van Dorp 


LEMON FILLING 


3/4 cup sugar I Tbsp. butter 
3 Tbsp. cornstarch 2 Tbsp. lemon rind,grated 
1/3 cup lemon juice 1/4 tspeisalt 


3/4 cup water 


Mix sugar, cornstarch, andsalt insaucepan. Gradually 
stir in water. Bring to boil, stirring constantly. Boil 
1 minute. Remove from heat; stir in butter and lemon rind, 
Gradually add the lemon juice. Cool. Jane Hubers 


COCONUT CAKE FILLING 


tal 2 cups sugar 14-0z. Angel Flake coconut 
1 1/2 cups milk 1 tsp. lemon or vanilla 
25 medium marshmallows flavoring 


Boil first 3 ingredients slowlyuntil the marshmallows 
are dissolved, Add coconut and flavoring. Nancy Waters 
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EASY HOT FUDGE 


1 lg. can evaporated milk pinch salt 
1 cup sugar 1 tsp. vanilla 
@ LbSp, “Cocoa 


Combine sugar, cocoa, and salt. Gradually add milk, 
stirring. Cook for 5 minutes. Cool and add vanilla. 
Joan Mulder 


CHOCOLATE FUDGE 


2 cups sugar 1/2 stick butter 
1/4 cup light Karo syrup 1 Tbsp. butter 
1/2 cup whole milk pecans, if desired 


6 Tbsp. cocoa 


Addvall ingredients, except 2olbsp. burterl= Boil for 
2 minutes. Pour onto greased plate, andadd 1 Tbsp. butter. 
Beat with spoon for 5 to 7 minutes. Drop onto wax paper. May 


use pecans, if desired. Lil Carowan 
ie 80 pieces 
3 cups sugar 1 tsp. vanilla 

1/2 cuv plus 1 Tbsp- cocoa 1 cup nuts, chopped 

1 can evaporated milk 1 stick margarine 


Stir sugar and cocoa together. Add milk, then marg- 
arine. Cook onmedium heat until soft ball stage. Pour into 
mixing bowl and beat until it holdsits shape slightly. Add 
vanilla and nuts. Drop with teaspoon onto wax paper. When 
beating, keep checking for thickness. Will beginto loseits 
gloss when it's ready to drop. Elaine Respess 


SKILLET PEANUT BUTTER FUDGE 
buttered 8" x 8" pan 
electric skillet 


2 cups sugar l cup miniature marsh- 
3 Tbsp. butter or marg. mallows 
1 cup evaporated milk 1 tsp. vanilla 
1 (12-0z.) crunchy peanut 
butter 


Combine sugar, butter, and milk in electric skillet. 
Set control to 280 degrees, Bring mixture to boil. Boil 
for 5 minutes, stirring constantly. Turn off heat. Add 
peanut butter, marshmallows, and vanilla. Stir until all 
is melted and blended. Pour into pan. Cool and cut into 


squares. Judy Griekspoor 
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WHITE NUT FUDGE 
buttered pan 


2 cups sugar 1 cup milk 
T/Astsp.esale 1 tsp. vanilla 
2 Tbsp. white corn syrup 3/4 cup chopped nuts 


Zelbsps but Les 


Combine sugar, salt, corn syrup, butter, and milk in 
saucepan, stirring well. Cook slowly to soft ball stage, 
stirring occasionally to prevent scorching. Remove from 
heat. Allow to stand undisturbed till bottom of the pan 
is lukewarm. Add vanilla and nuts. Beat until creamy and 
loses gloss, and almost holds shape. Pour into buttered 
pan or wax paper. Cut in squares while still warm. 


Polly Keech 


BUTTERSCOTCH NUT FUDGE 
greased pan 


1/4 cup butter or margarine 3/4 cup sour cream 
1 cup brown sugar ImUspeavanuLla 
1 cup white sugar 1/2 cup chopped walnuts 


Melt butter in saucepan. Add brown sugar, and heat 
to boiling. Add white sugar and sour cream.Cook over low 
heat, stirring until sugar dissolves. Cook to soft ball 
Stage (236 degrees). Cool at room temperature, without 
stirring, until lukewarm (110 degrees).Beat until mixture 
holds its shape. Add vanilla and nuts. Quickly spread in 
greased pan. Garnish with nuts. Cut into squares. 


Shirley Klein 


CHOCOLATE DROP CANDY double boiler 
1 stick butter or margarine 1 lb. fine coconut; cookie 
4 cups chopped nuts kind 

2 boxes powdered sugar 2 (12 oz.) pkg. semi-sweet 

1 can Eagle Brand milk chocolate 


WAslbeeparatfain 


Melt butter, and pour over chopped nuts. Mix sugar 
and milk together. Add coconut. Combine nuts with sugar 
and coconut mixture. Add a little water if needed. Form 
into small balls, and put a toothpick in each one. Place 
on tin foil. Freeze for 30 minutes or longer. 

Mix chocolate and paraffin together. Melt in double 
boiler. Take candy from freezer, and dip each ball inthe 
chocolate. Place on tin foil or wax paper. Pull tooth 
picks out of candy. (Candy may be frozen.) 


Thorne Baynor 
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CHOCOLATE BON BONS 
yields’ 72 ¢o 80 


1/2 lb. margarine 1 cup nuts, chopped 
6-0Z. peanut butter 12-0z. semi-sweet chocolate 
1 box confectioners' sugar chips 
4-0z. can coconut l/ 2) bax paraétin 
Mix everything except chocolate and paraffin. Form 


mixture into balls using small teaspoonfuls of batter. 
Melt chocolate chips with paraffin. Dip balls into 

chocolate with tongs or on toothpick. Put on wax paper to 

ele RELLIGeTaLe Margaret Hubers 


PEANUT BUTTER BALLS 


1/2 "stick butter 1/2 bar paraffin 
1 hox confectioners’ sugar 6-0zZ. chocolate chips 
1 cup peanut butter 


Melt butter;combine with sugar and peanut butter. Shape 
into balls. 
Melt paraffin with chocolate chips. With toothpicks, 


dip balls into chocolate to coat. Place on wax paper. 
Gail Baynor 


PEANUT BUTTER KISSES 
yields 24 


2-quart bowl 


2 cups dry milk 1/2 cup honey 
1 cup peanut butter 1/4 cup coconut 


Mix dry milk,peanut butter, and honey in bowl. Roll 


dough into balls. Roll balls in coconut. 
Tracie, Shane, Seth, Debra, 
Mona, Robin, and Suzanne 


PECAN PRALINES 


yields 45 
3 cups sugar 3/4 cup light corn syrup 
1 tsp. baking soda 2 Tbsp. butter or marg. 
1/8 tsp. salt 2 cups pecan halves 


1 cup buttermilk 


In large saucepan or Dutch oven, combine sugar, baking 
soda, and salt. Stir in buttermilk and corn syrup. Bring 
to boil over medium heat, stirring constantly. Cook and 
stir to soft ball stage, 234 degrees. Remove fromheat; add 
butter or margarine. Stir inpecans, Beat until mixture is 
thick enough to drop from spoon, 5 to 6 minutes, Quickly 
drop from spoon onto wax paper.If candy becomes too stiff, 
add 1 tsp. hot water. Sue Crawford 
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MILLIONARES 


yields 42 
1 (14, oz.) pko. caramels 1/4 bar paraffin 
3) to) 4 Lospeemiik 1 (12 oz.) pkg. semi-sweet 
2 cups pecan pieces chocolate pieces 


Melt caramels and milk over low heat. Add pecans to 
caramel mixture. Drop by teaspoon onto buttered wax pa- 
per: cite 

Melt paraffin and chocolate pieces. Dip candy into 
chocolate.- Return to waxepapes., Chill. 


Elizabeth Van Staalduinen 


SEAFOAM CANDY 

mixer 
2 cups sugar 1/2 cup water 
1/2 cup syrup 1 egg white 


Combine sugar, syrup, and water. Cook until mixture 
strings a 5" hair (medium boil). Beat egg white in bowl 
until stiff. Pour syrup into egg white,beating rapidly un- 
til mixture becomes very thick and will hold its form Drop 
by teaspoon on wax paper. 

Sylvia Goltrain 


SEAFOAM CANDY 


mixer 
3 cups sugar 2 egg whites 
1 cup water 1 tsp. vanilla 
1 Tbsp. vinegar 1 cup chopped nuts 


Combine sugar, water,and vinegar. Stir over low heat 
until sugar dissolves. Cook without stirring to 250 de- 
grees or until a small amount dropped in cold water forms 
a very firm, but not yet brittle ball. 

Beat egg whites till stiff. Pour mixture over’ the 
egg whites, beating constantly until creamy. Add vanilla, 
and beat until mixture holds its shape. Fold in nuts. Drop 
by teaspoon on wax paper; or pour into a greased pan tothe 
depth of 3/4 inches. Cool, and turn from pan uncut. Cut 
into squares. 


Polly Keech 


PARTY MINTS 


1 box powdered sugar 110-2 Usp. peppermint 
1/2 stick butter extract 
1 egg food coloring, if desired 


Work sugar and melted butter into egg until a Suit 
roll is formed. Add mint flavoring and food coloring Lf 
desired. Wrap in wax paper, and place in refrigerator.Let 
chill. Cut into pillows 1/2" long with clean scissors. 


66 Darlene K. Noble 


ORANGE PECANS 


ielj2 cups sugar 1 quart pecans 
1/2 cup orange juice 


Combine sugar and orange juice. Cook to soft boil. 
Remove from heat and pour over nuts, stirring until sugar 
begins to turn cloudy on nuts. Break apart to make single 
pieces. Sylvia Coltrain 


BROWN SUGAR PECANS 
290 degrees 
greased cookie sheet 


1 egg white 3/4 cup brown sugar 
1/2 tsp. vanilla 2 cups pecans 


Beat egg white until stiff.Add vanilla and brown sug- 
ar. Beat again. Add pecans and drop by spoon on greased 
cookie sheet. Bake 30 minutes. Turn oven off and let cool 
30 minutes in oven. Joyce Respess 


OLD FASHIONED SUGARED NUTS 
greased cookie sheets 


1 cup brown sugar, packed 1 tsp. vanilla 
1/2 cup sugar 2 to 2 1/2 cups pecan halves 


1/2 cup sour cream 


Cook sugars and cream to soft ball stage. Remove from 
heat and add vanilla. Stir for a few seconds. Add pecans 
to sugar mixture. Stir until well coated.Pour ontogreased 
sheets or wax paper. Break off in separate pieces. 

Polly Keech 


SUGAR COATED PEANUTS 
300 degrees 


iron, skitlet 
baking sheet 
1 cup sugar 1 tsp. vanilla 
1/2 cup water 2 cups raw peanuts 


Bring sugar, water, andvanilla to boiliniron skillet. 
Stir in peanuts until coated. Put peanuts on baking sheet 
and bake for 20 minutes, Joyce Respess 


FROSTED PEANUTS 
300 degrees 


baking sheet 
2 1/2 cups raw peanuts 1/2 cup sugar 
1/2 cup brown sugar 1/2 cup water 


Combine all ingredients and cook over low heat for 15 


to 20 minutes until sugar crystallizes. Pour onto baking 


sheet. Bake for 30 minutes. Stir occasionally. 
67 Tina Van Staalduinen 


ar) Dae p; 
kine whee) ee . 
vat oo 1% : 





Sé rv Foo a 


e 





HUSBAND PRESERVES 


Take one husband, firm and willing, 
two loving arms, miles of smiles, 
bushels of cheerfulness and common 
sense, kisses to taste. 


MY TREASURES 


"I have many jars of Coral and many jars 
of Jade, 

And jars of Rose and Crystal with Topaz 
tints inlaid 

They did not come from China -- they did 
not come from Rome, 

They're full of Plums and Peaches,canned 
on hot days, at home." 


14 DAY SWEET PICKLES 
stove jar 
sterilized jars 


2 gallons cucumbers 6 cups sugar 

2 cups salt 1/2 oz. celery seed 
4 gallons boiling water 1 oz. cinnamon 

1 Tbsp. powdered alum 3 cups sugar 


3 pints vinegar, boiling hot 

Put 2 gallons cucumbers, washed and sliced lengthwise 
into a clean stove jar.Dissolve 2 cups of salt in 1 gallon 
boiling water. Pour hot water over pickles. Cover and weigh 
down pickles. Let stand for one week. On the 8th. day, 
drain and pour 1 gallon of boiling water over them. Lev 
stand for 24 hours. On the 9th. day, drain and pour 1 gal- 
lon boiling water with alumover the pickles. Let stand 24 
hours; on the following day, drain again, Pour 1 gallon 
boiling water over them. Let stand 24 hours; drain again. 

Combine vinegar, sugar, celery seed, andcinnamon.Pour 
this mixture over pickles. Drain off for 3mornings, reheat- 
ing it and adding 1 cup sugar each morning. With the 3rd. 
and last reheating, pack pickles into sterilized jars, Pour 


hot liquid over them and seal. Mary Griekspoor 

SWEET PICKLES larae jar 
Stemilized, jans 

1 peck cucumbers 8 pints sugar 

2 cups pickling salt mixed pickling spices,about 

boiling water the size of walnut in 

2 to 3) Tbsp.<alum cheesecloth 


2 1/2 quarts vinegar 


Wash cucumbers; put inlarge jar and cover with 1 gal- 
lon boiling water and salt mixture. Let standfor 1 week. 

Drain, wash and cover again with boiling water. Es 
stand 24 hours. Drain and cut. Cover again with boiling 
water and alum. Let stand 48 hours or longer. Drain. Boil 
together vinegar, sugar, and mixed pickling spices. Pour 
over pickles while hot. Next morning, drain off and reheat 
and pour over pickles, again. Repeat boiling vinegar for 


3 more days. On 4th. day, seal in jars. Mary Hubers 

REFRIGERATOR NO-COOK PICKLES sterilized jars 

7 cups thinly sliced, 2 Tbsp, pickling salt 
unpeeled cucumbers 2 cups white sugar 

1 cup sliced onions 1 cup vinegar 

1 cup chopped green pepper 2 tsp. celery seed 


Mix pickling salt with sliced cucumbers, onions, and 
peppers. Let set forone hour; drainand rinse, Mix sugar, 
vinegar, and celery seed, Pour over cucumbers. Mix well 
and put into jars. Refrigerate. 

These do not have to be sealed, but must be refrigerated, 
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DILL PICKLES 
Sterilized yjars 


cucumbers I Gt. dist lied ar 
dill cider vinegar 
garlic 1 cup non-iodized 

2 quarts water pickling salt 


select firm fresh cucumbers; wash andspack im jars. To 
each quart jar, add’) 2 tsp. dil 1 sced sor ie head rresi mal, |, 
1 to 2 cloves garlic, and1 small hot pepper, if desired. 

Bring water, vinegar, and salt toboil.Pour hot solution 
over cucumbers and seal. Pickles will be, ready in 9§3°to 4 
weeks, depending on size of cucumbers. 


Note: For plaindill pickles thegarlic may be omitted. 
Judy Hubers 


SQUASH PICKLES 
sterilized jars 


25 to 30 medium squash 3 cups sugar 

oO large white onions tsp. turmeric 

2 large sweet green peppers lets celeryesecd 
water 2 Ibsp. mustard seed 
L/2ecupesaie 1/2 tsp. whole cloves 


3 cups vinegar 


Slice squash, onions, and green peppers very thin. Cover 
with water. Add salt; let stand for 3 hours. Drain off water. 
Combine vinegar, sugar, turmeric, celery seed, mustard 
seed, and cloves together. Bring to boil. Then add squash, 
onions, and green pepper. Bring to boil again. Pack mixture 
in jars and seal. Billie Roelofs 


CABBAGE RELISH 4 pints 


1 qt. cabbage, chopped 1 stick cinnamon 
1 pint onions, chopped PS) eset 
1 pint red bell pepper, 4 Tbsp mustard seed 
chopped 2 Tbsp. celery seed 
1 pint green pepper, Pty sp.na Lisprce 
chopped eile be sugar 
1 


l/ 2mcupesa lib 
1 Tbsp. cloves 


qt. vinegar 


Combine cabbage, onion, bell peppers, and salt. Let 
Stand for 4 hours. Squeeze through cheesecloth. Tie whole 
Spices in cheesecloth, Add vinegar, 1 Tbsp. salt, and sugar 
to cabbage, onions, and peppers. Boil for 10 min, with 
spices. Put in-jars and seal. Diana Keyzer 
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GRAPE JELLY 
yields 12 medium glasses 


a cups, juice 7 cups sugar 
1 box Sure-Jell fruit pectin paraffin 


Bring juice to boil and simmer for 10 minutes,covered. 
Add fruit pectin to juice in saucepan; mix well.Place over 
high heat; stir until mixture comes 10 @ hard’ boil .Stir in 
sugar immediately. Bring to a full rolling boil;boil hard 
for | minute, Stirring constantly. Remove trom heat. Skim 
off foam with metal spoon. Pour quickly into glasses. Cover 
at once with 1/8 " hot paraffin. Cindy Williams 


PEACH PRESERVES 


jars 
3S cups mashed fresh peaches 7 cups sugar 
1 med.-size can pineapple, 1 lg. pkg. strawberry Jell-o 
drained 
Cook peaches, pineapple, and sugar 15 minutes. Add 


strawberry Jell-o. Put into jars and freeze. 
Polly Keech 


PEAR PRESERVES 
hot jars 


2 measures of fruit to 1 measure of sugar 


Peel and cut fruit. Pour sugar over fruit; let set 


over night. Cook fruit in syrup until it turns brownish. 
Lower heat. When syrup starts to thicken, test, and put in 
hot jars. (1 1/2 hours cooking time.) Polly Keech 


FROZEN PEACHES 
freezer containers 


12 to 16 lbs. peaches 6 cups sugar 
1 sm. can frozen orange juice 


Peel and slice peaches. Dilute orange juice according 
to directions on can; add peaches and sugar. Marinate for 


1 hour. Put peaches into containers and freeze. 
Donna Alons 


SOUP MIXTURE 


jars 
6 qts. tomatoes l qt. string beans 
3 qts. corn 1 qt. okra 
3 qts. butter beans sugar 
1 qt. carrots salt 
Mix together and put into jars. Add 1 Tbsp. sugar and 
1 Tbsp. salt to each quart. Finish filling up jars with 


Cook 1 1/2 hours in hot water bath, 


water; seal. 
a3 Billie Roelofs 


COLESLAW for FREEZING 


1 medium head cabbage 1 cup vinegar 

ae Sede 1/4 cup water 

IScakrotye graLed 1 tsp. whole mustard seed 
i green pepper, chopped DEUS pemcelchvmsced 


2 cups sugar 


Shred cabbage; mix in salt. Let stand 1 hour. Squeeze 
OUL ExCess eMmOo1siire. AddecarcoLy sand Greene peppeue tos vie 
cabbage. Whi lewthewcabbagesis standing, mixsrogeuner. the 
vinegar, water, mustard seed, celery seed, and sugar. Boil 
1 minute. Cool to lukewarm and pour overvegetables. Put 
in freezer containers; cover and freeze. Thaw afew minutes 
berore serving. 


Note: Chopped onion may be added. Shirley Klein 
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(ook. es & bars 





A (hilos Satth 


"Jesus loves me, this I know, 

For the BIBLE tells me so"-- 

Little children ask no more, 

For love is all they're looking for, 

And in a small child's shining eyes 

The FAITH of all the ages lies 

And tiny hands and tousled heade 

That kneel in prayer by little beds 

Are closer to the dear Lord's heart 

And of His Kingdom more a part 

Than we who search, and never find, 

The answers to our questioning mind 

For FAITH in things we cannot see 
Requires a child's simplicity 

For, lost in life's complexities, 

We drift upon uncharted seas 

And slowly FAITH disintegrates 

While wealth and power accumulates-- 

And the more man learns, the less he knows, 
And the more involved his thinking grows 
And, in his arrogance and pride, 

No longer is man satisfied 

To place his confidence and love 

With childlike FAITH in God above-- 

Oh, Father, grant once more to men 

A simple childlike FAITH again 

And, with a small child's trusting eyes, 
May all men come to realize 

That FAITH alone can save man's soul 

And lead him to a HIGHER GOAL. 


Helen Steiner Rice 


ALMOND PASTE may be purchased from Terra Ceia Christian 
School. 


Cooking Tip-------- Almond paste is easier to use if frozen 
and grated. When you purchase a can of almond paste, slice 
the paste into several slices; wrapand freeze. When ready 
to use, remove from the freezer and grate. 4 cups grated 
almond paste equals 1 pound. Tina Van Staalduinen 

. Tina Boerema 


NORWEGIAN ALMOND BARS 


48 bars 

379 degrees 

Sesame’ Veyaiin 

Crumb Crust: mixer 
2 cups flour 3/4 cup butter, softened 


1 tsp. baking powder 3/4 cup sugar 
Leesp. salt 


Blend all ingredients with mixer until particles are 
fine. Press half of mixture into ungreased pan. 


Filling: 


1/2 cupmashed potatoflakes 1/2 cup water 


1 cup almond paste l egg 
1 1/4 cups confectioners’ 1 tsp. cinnamon 
sugar 1/2 tsp. cardamon 


Blend ingredients well. Spread over crumb crust and 
sprinkle with remaining crumbs. Bake for 25 to 30 minutes. 


Cut into bars. Helen Myers 
ALMOND TARTS 

350 degrees 
Filling: small cupcake tins 
1 lb. almond paste 2 cups sugar 
3 eggs 


Mix together. 


Crsite 
8-oz. cream cheese, room 1/2 lb. sweet butter 
temperature 2 cups flour 


Cream cheese and butter; addflour gradually until mix- 
ture is soft. Take walnut-size pieces and spread out in tins 
with fingers. Fill 3/4 full with Filling. 


Bake about 20 minutes or until brown on top. 
Agnes Kuiken 
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CHEWY BROWNIES 
300 degrees 
oY x12 baking- pan 


1 1/4 stick margarine 2 cups) Llour 
2 cups sugar 1 tsp. baking powder 
2 eggs 1/2 sper sale 
1/2 cup milk 2/3 cup cocoa 


1 cup nuts 

Mix the first five ingredients together until light and 
fluffy. Sift together flour,baking powder,salt, and cocoa, 
Put into greased pan.Bake 25 to 30 minutes.Cut while warm. 
Allow to cool. Karen Bowen 


CREAM CHEESE MARBLE BROWNIES 
300 degrees 
9" x 13” baking pan 


1 cup butter 2 1/2 cups sudar 
4 squares unsweetened l/2etspecaly 
chocolate 1 cup walnuts 
4 eggs vanilla 
Licupeilour 1 (8-oz.) pkg. cream cheese 


Grease pan. Melt chocolate and butter together over 
low heat;add 2 cups sugar and 3 eggs. Blend well;add flour, 
salt, and nuts, s opread mi nepane 

In small bowl, beat cream cheese with 1/2 cup sugar, 
lveqq . and want lla, When smooth, spoon over batter, and 
score top in crisscross pattern. Bake 40 to 45 minutes. 

Judy Van Essendelft 


BROWNIES 
300 degrees 

Dee lon apa lobe lek elo: pan 
2 sticks margarine 1 tsp. baking powder 
2 cups sugar ae SPemVal ava 
4 eggs a USpaewa Ler 
il 2ecupsat lout 1 cup nuts, chopped;optional 
Oo bsp. cocoa 


Cream margarine and sugar; add eggs, mix. Add flour, 
baking powder, and cocoa. Mix;add vanilla,water, and nuts. 
Bake in greased and floured pan for 30 minutes, 

Judy Griekspoor 


BROWNIE SQUARES 
300 degrees 


GUsxe 6" pan 
1/3 cup shortening 1/2 cup flour 
1/3 cup cocoa 1/2 tsp. baking powder 
1 cup sugar L/4* tspemsalt 
2 eggs 1/2 cup nuts, chopped 


1 tsp. vanilla 

Melt shortening over low heat; remove from heat. Stir 
in cocoa and sugar; add eggs, one at a time, beating well 
after each. Add vanilla, flour, baking powder, salt, and 
nuts. Turn into pan. Bake 30 to 35 minutes. When cool, 
CULBINTOUDaArS. Esther Keyzer 
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BUTTERSCOTCH BROWNIES 
350 degrees 


OF xe 0" pat 
1/4 cup vegetable oil 2 tsp. vanilla 
1 Tbsp. dark molasses 1 cup wheat germ 
7/8 cup sugar 1/4 tsp. salt 
1/2 cup walnuts orpecans, 1/2 cup powdered milk 
broken 1/2 tsp. baking powder 
2 eggs 


Combine all ingredients, except powdered milk and bak- 
ing powder; blend. Stir in powdered milk and baking powder. 
Mix well. Spread into pan lined with heavy, greased paper. 
Bake for 30 minutes, being careful not to over bake. Turn 
out of pan; Remove paper immediately. Cut into squares 
or bars while hot. Pat De Jong 


CHEWY CHOCOLATE SQUARES 


2 dozen 
375 degrees 
OME dels yar Fil 
1 cup flour 1/4 tsp. water 
1/2 cup butter, softened 1 egg 
6 Tbsp. sugar 1/2 cup nuts, chopped 
6 Tbsp. brown sugar, 1 pkg. semi-sweet chocolate 
firmly packed morsels (6-0z.) 


ly2 tsp. vanilla 


Grease pan. Preheat oven. Sift flour; set aside. Blend 
butter, Sugars, vanilla, andwater. Beat in egg. Add flour 
and mix well. Stir innuts; spread inpan. Sprinkle morsels 
over top of batter. Bake 1 minute. Remove from oven and 
run knife through batter to marbelize. Continue baking 12 


to 14 minutes. Cool. Cut into 2" squares. 
Dottie Cutler 


CHOCOLATE CHEW BARS 


32 bars 
375 degrees 
8" x 8" pan 
1/2 tsp. salt 1/2 cup semi-sweet chocolate, 
1/4 tsp. baking powder grated 
3/4 cup cake flour 1 cup dates, finely chopped 
1/2 cup sugar 1/2 cup pecans or walnuts, 
1/2 cup brown sugar chopped 


2 eggs, well beaten 


Sift salt, baking powder, and flour into mixing bowl. 
Add sugars, chocolate, dates, and nuts; mix thoroughly. Whip 
in eggs. Line pan with wax paper and grease. Spread mix- 
ture in pan. Bake 30 to 40 minutes. Cut into bars while 
hot; remove from pan when cool. Store in airtight box. 
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DOUBLE ALMOND BROWNIES 325 degrees 


Of Xal3. pbakings pan 


1/2 1b. almond paste, 2 tsp. vanilla 

room temperature 1 <cupeeloun 
2) ibspeebucter 1 tsp. baking soda 
7 Tbsp. cocoa 1 cup toasted almonds, 
1 cup butter “ormmarg., chopped 

softened 1 (6-0z.) bag semisweet 
2 cups sugar chocolate chips 
4 eggs 


Preheat oven. Between two pieces of wax paper, roll 
almond. paste into. a rectangle. 9° x913" sseteaside ss Melt 2 
Tbsp. butter over very low heat; add cocoa. Remove from heat. 
Cream butter and sugar together in large mixing bowl; add 
eggs, one at a time, beating well after each. Add choco- 
late, vanilla, flour, and baking soda; mix well. 

Fold in almonds. Put half of batter in greased pan. 
Cover with sheet of almond paste; spread with remaining bat- 
ter. Bake 45 minutes. When done, sprinkle chocolate bits 
over top. Let set 10°tovla minutes: Sspread withwspatula. 

Judy Hubers 


CAKE BROWNIES 350 degrees 


Or x 9 Ssbaking pan 


1/4 cup butter or marg. 2/3 cup flour, sifted 

1 cup sugar 1/2 tsp. baking powder 

2 egg yolks Li2eisiemesa lt 

1/4 cup milk 1/2 cup nuts, chopped 
L/2espeavani Wa 2 egg whites,stiffly beaten 
2 (l-oz.) sq. unsweetened confectioners’ sugar 


chocolate; melted, cool 


Cream butter and sugar together. Add egg yolks, milk, 
and vanilla; beat well. Stir in melted chocolate. Sibtee 
together dry ingredients; add to creamed mixture and mix 
well. Stir in nuts. Fold in egg whites. Turn into greased 
and floured pan. Bake 25 to 30 minutes. Cool and sprinkle 
with confectioners' sugar. Cindy Hubers 
BLOND BROWNIES 350 degrees 
9" x 9" baking pan 


1/3 cup butteror shortening 1 cup flour, sifted 

1 cup brown sugar, firmly 1/2 tsp. baking powder 
packed 1/8 tsp. baking soda 

1 egg 1/2 tsp. salt 

1 tsp. vanilla 1/2 pkg. chocolate chips 


Melt shortening; remove from heat. Mix insugar; add 1 
Tbsp. hot water if vegetable shortening isused. Cool. Stir 
in egg and vanilla; addflour, baking powder, soda, and salt. 
Mix well. Spread in greased pan. Sprinkle chocolate chips 
over top. Bake 20 to 25 minutes. COO ne paneer cirtei nto 
SCUAL ess Mary Hubers 
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DISAPPEARING MARSHMALLOW BROWNIES 
350 degrees 


OFT xe oeipan 
1/2 cup butterscotch pieces 1/2 tsp. vanilla 
1/4 cup butter or margarine 1 egg 
3/4 cup unbleached flour 1 cup miniature marshmallows 
1/3 cup sugar, firmly 1 cup (6-0z.) pkg. semi- 
packed sweet chocolate pieces 
1 tsp. baking powder 1/4 cup nuts, chopped 


1/4 tsp. salt 


Grease bottom and sides of baking pan. Melt butter- 
scotch pieces and margarine in 3-qt. saucepan over medium 
heat, stirring constantly. Remove from heat; cool to luke- 
warm, 

Lightly spoon flour into measuring cup; level off.Add 
to butterscotch mixture and mix well. Stir in brown sugar, 
baking powder, salt, vanilla, and egg. 

Fold marshmallows, semi-sweet chocolate pieces, and 
nuts into butterscotch batter just until combined, about 5 
strokes. Spread in greased pan. Bake for 20 to 25 minutes. 
Do not over bake. Center will be jiggly but becomes firm 
upon cooling. Pat De Jong 


CHOCOLATE MARSHMALLOW BARS 
350 degrees 


SU xen a ae an 
1 cup shortening 1/2 tsp. baking powder 
1 1/2 cups sugar 4 Tbsp. cocoa 
2 eggs, beaten 1 pkg. miniature marshmallows 


1 1/2 cups flour 


Combine shortening and sugar; beat well. Add eggs; 
slowly add flour, baking powder, andcocoa. Spread in greased 
pan; bake 20 minutes. Remove from oven and spread 1 pkg. 
miniature marshmallows over top; returnto oven to bake un- 
til marshmallows are slightly brown. 


Frosting: 


3/4 cup light brown sugar l cup powdered sugar 
1/4 cup water 3 Tbsp. butter 
2 squares chocolate 


Combine brown sugar, water, andchocolate; boil 3 min- 
Add powdered sugar and butter. Mix well. 

Spread carefully over the baked bars. When cold cut 

Ellene Van Wyk 


utes. 


into bars. 
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MARSHMALLOW CHOCOLATE COOKIES 
300 degrees 


1/2 cup margarine 1/2 cup cocoa 

1 cup sugar 1/3 cup Pet Milk or regular 
lL egg milk 

1 3/4 cups flour 1/2 cup nuts, optional 
l/2etspee soda 1 tsp. vanilla 

L/ 22 tsp. sade marshmallows 


Cream margarine and sugar;add egg.Sift together flour, 
soda, salt, and cocoa; add alternately with milk to eggmix 
ture. Add nuts and vanilla. Drop by teaspoonfuls on greased 
cookie sheet 2" apart.Bake for 8 minutes; remove from oven. 
Top each cookie with marshmallow half. Return to oven and 
bake for 2 minutes more. 


Icing: 
1/2 stick margarine, soft 1/2 box confectioners sugar 
3 Tbsp. cocoa Lotsps.vantlia 


milk 
Stir together; add enough milk to make spreadable. 
Sue Crawford 


ROCKY ROAD FUDGE BARS 
390 degrees 


OES elo e pan 
Bottom Layer: 
1/2 cup butter, melted 1/2pto acupanuts 
1 sq. (l-oz.) unsweetened 1 tsp. baking powder 
chocolate, melted IStsp. vanilla 
1 cup sugar 2 eggs 
1 cup flour 


In saucepan, melt butter and chocolate; add remaining 
ingredients and mix. Spread in greased and floured pan. 


Filling: 

6-oz. cream cheese,soft 1 egg 

1/2 cup sugar Wi2etsp pvanidia 

2 Tbsp. flour 1/4 cup nuts, chopped 

1/4 cup butter or marg., 6-0z. pkg. chocolate chips 
softened 


In small mixer bowl, blend cream cheese, sugar,flour, 
butter, egg, and vanilla until smooth and fluffy. Spread 
over chocolate batter. Sprinkle nuts and chocolate chips 
over cream cheese mixture. Bake 25 to 35 minutes; until 
toothpick inserted in center comes out clean. 
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Topping: 


2 cups miniature marshmallows 2 0Z. cream cheese 

1/4 cup butter or margarine 1/4 cup milk 

1 (l-oz.) sq. unsweetened 3 cups powdered sugar 
chocolate 1 tsp. vanilla 


Sprinkle marshmallows over bars and bake 2min. longer. 
Melt butter, chocolate, cream cheese, and milk over low heat 
in large saucepan. Stir in powdered sugar and vanilla; mix 
until smooth. Immediately pour over marshmallows and swirl 
Togetier.. store in refrigerator, Helen Myers 


CHOCOLATE SCOTCHEROOS 


48 bars 
Ose lowe pen 
1 cup sugar 1 pkg. (6-0z.) chocolate 
1 -cup white corn syrup chips 
1 cup peanut butter 1 pkg. (6-0z.) butter- 
6 cups Rice’ Krispies or scotch morsels 


Frosted Flakes 


Combine sugar and syrup in saucepan. Cook over moder- 
ate heat; stirring frequently until mixture begins to bubble. 
Remove from heat; stir in peanut butter. Mix well. Add 
Bige Krispies. Stir until well blended. Press mixture unto 
buttered pan. 

Melt chocolate and butterscotch over very low heat or 
in double boiler with hot water. Stir until well blended; 
remove fromheat and spread evenly over Rice Krispie mixture, 
Gool, until i Enel O pans Polly Keech 


WHOOPIE PIES 
350 degrees 


2 cups sugar 3/4 cup cocoa 

1 cup margarine 1 tsp. baking powder 
3 eggs 1 cup sour milk 

2 tsp. vanilla 1 cup hot water 

4 cups flour 1 tsp. soda 

Le £spe, sale 


Cream sugar and margarine. Add dry ingredients alter- 
nately with sour milk. Dissolve soda in hot water and add 
at once. Drop by small spoonfuls onto cookie sheet. Bake 
for 10 minutes; cool. 


Filling: 
‘2 egg whites 2 cups powdered sugar 
2 tsp. vanilla 1/2 cup margarine or shortening 


4 Tbsp. flour 
Combine all ingredients; beatwell. When cookies are 
cool, spread with filling and put together. Esther Keyzer 
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UNBAKED CHOCOLATE COOKIES 


2 cups sugar 1/2 cup milk 
TesStickebuErer IS cs prem vatd bua 
6 Tbsp. cocoa Zul) 2eCupsMOUuLCk@oadts 


Bring to rolling boilall ingredients, except oats and 
vanilla. Boil lminute. Cool slightly; addoats and vanilla. 


Drop by teaspoon on wax paper. Let ser. Sue Crawford 


NO-COOK CHOCOLATE BALLS doublethoiler 


1 stick butter or marg. 1 (7-oz.) can coconut 
1 qt. pecans, chopped 8-oz. semi-sweet chocolate 
2 boxes powdered sugar 1/4 lb. paraffin 


1 can sweetened cond. milk 


Melt margarine; pourover pecans. Mix powdered sugar, 
condensed milk, and coconut. Pour pecans into this mixture 
and mix well. Shape into balls. 

Melt chocolate and paraffin indouble boiler. Dip balls 
(on toothpicks) into chocolate and drop on wax paper. 

Polly Keech 


ORANGE COCONUT BALLS 


1 box vanilla wafers, crushed 1 can concentrated orange 
1 cup powdered sugar juice 
1 cup coconut 


Thaw orange juice, do not dilute. Mix all ingredients 
together. Form into 1" balls; roll inpowdered sugar. Store 
in rerrigerator. Mary Griekspoor 


DAD'S COOKIES 3 dozen 


375 degrees 


1 cup butter or marg. 1 1/2 cups rolled oats 
1 cup sugar Lply 2acupses lous 

1/2 cup brown sugar 1 tsp. baking powder 
3/4 cup coconut IiSpeeceead 

1 egg 1 tsp.) vanilla 


Mix in order given; drop by teaspoon onto ungreased 
baking sheet. Bake 12 to 15 minutes. Donna Alons 


CHERRY COCONUT BARS 350 degrees 


(or xonl ee Dan 


iecupstloux 3 Tbsp. powdered sugar 
1/2 cup butter 


Mix together; spread thinly in pan. Bake 20 minutes. 
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Filling; 


2 eggs, lightly beaten PA tspeesalt 

1 cup sugar 3/4 cup nuts, chopped 

1/4 cup flour 1/2 cup coconut 

1/2 tsp. baking powder 1/2 cup maraschino cherries; 
J tsp. vanilla chopped, drained 


Mix all ingredients together; spread over baked pastry. 
Bake 20 minutes longer. Cool; cut into bars. 
Jessie Reitsma 


MAC AROONS 92 1/5 sdneen 
325 degrees 
1 pkg. Jell-o vanilla 1/2 tsp. almond extract 
pudding mix maraschino cherries, cut into 
2 2/3 cups flaked coconut pieces (optional) 
2/3 cup sweetened condensed 
milk 


Combine all ingredients. Drop mixture from a teaspoon 
onto generously greased and floured baking sheets. Garnish 
with cherries. Bake for 12 to15 minutes or until edges are 
golden brown. Remove from baking sheets at once and cool 
thoroughly on racks. Ann De Jong 


COCONUT OATMEAL COOKIES 
4 dozen 


375 degrees 


1 cup all-purpose flour, 1/2 cup sugar 

sifted 1/2 cup brown sugar, packed 
1/2 tsp. baking powder 1 egg 
l/2. tsp. salt 1 tsp. vanilla 
1/2 tsp. baking soda 1/2 cup quick-cooking oats 
1/2 cup butter or other 1 cup coconut 


shortening 


Sift dry ingredients together. Cream butter; gradually 
add sugar. Cream until light and fluffy. Add egg and van- 
illa; beat well. Add flour mixture in4parts, beating just 
until smooth after each addition, 

Mix in rolled oats and coconut. Drop by teaspoon onto 
ungreased cookie sheet, Bake for 9 to 12 minutes. 

Sylvia Coltrain 


COCONUT and DATE OATMEAL COOKIES Ash deuteas 
1 cup sugar 1 cup dates, cut up 
1 cup brown sugar 1/2 cup coconut 
1 cup vegetable shorten- 2 cups quick oatmeal 
ing 2 cups flour 
2 eggs 1 tsp. soda 
2 tsp. vanilla 1/2 tsp. salt 


Cream sugar and shortening; add eggs and vanilla. Com- 
bine remaining ingredients; add to first mixture. “Roll to 
walnut-size balls; roll in sugar. Flatten with fork. Bake, 
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CRUNCH DELIGHT COOKIES 350 degrees 


mixer 
1 cup oatmeal, quick 
1 cup cornflakes 
1/2 cup nuts, chopped 
1/2 cup coconut 
ot / 2 -cupse ia oun 
1 tsp. baking soda 
Wie) Usp saue 


sticks margarine 
cup corn oil 

egg 

cup sugar 

cup brown sugar 

Tbsp. sour milk 

tsp evan Lia 


CO ee cee oe oe ee RO) 


Combine first 7 ingredients, Put remaining ingredients 
into mixing bowl; combine. Add to first mixture; mix thor- 
oughly. Do not grease cookie sheet. Drop by teaspoon and 
bake for 10 to 12 minutes or until brown. Agnes Higby 


OAT CAKES 
8 to 9 dozen 
300 degrees 


1/2 tsp. baking soda 2 cups flour 
1/2 cup boiling water 2 cups bran flakes 
1 cup sugar ltspersalum 
2 cups rolled oats 1 1/4 cups butter 


Add baking soda to boiling water; cool. Mix dry ingred- 
ients and cut in butter. Add soda and water; work with fork 
and knead gently for a few seconds. 


Roll dough thinly. Cul antovs  esquares;  transter to 
cookie sheet. Cookies may be placed close together. Bake 
8 to 10 minutes. Bisie Hubers 


OATMEAL TAKE-ALONGS 
ie. com (Oscookies 
375 degrees 


mixer 
3 cups flour 1/2 cup molasses 
2 cups sugar 2 eggs 
2ecopmEscda Teel 2 etspemvond tia 
IY 2s amsake 2 cups quick oatmeal 
1 cup shortening lh 


cup coconut 


Combine all ingredients, except oats and coconut.Blend 
well with mixer. Stir in oats and coconut; mix thoroughly.Drop 
by rounded teaspoon onto greased cookie sheets. Bake for 
10 to 12 minutes. Helen Myers 
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OATMEAL DROP COOKIES 


6 dozen 
400 degrees 
ercups £lLour 3 cups oatmeal, uncooked, 
11/4 cups Sugar any type 


1 tsp. baking powder l cup raisins 
W2eesp. soda 1 cup salad oil 
Pusp.. salt 2 eggs 

1 tsp. cinnamon 1/2 cup milk 


Sift together dry ingredients; addoatmeal and raisins; 
mix thoroughly. Add in order the oil, eggs, andmilk. Beat 
until well blended, Drop by teaspoonfuls onto ungreased 
baking sheet. Bake 10 to 12 minutes, Ann De Jong 


BROWN SUGAR OATMEAL COOKIES 3.1/2 dozen 
350 degrees 

1 1/4 cups all-purpose 1 egg 

flour 2 Jbsp.e milk 

3/4 tsp. baking soda 1 tsp. vanilla 

a/4 tsp. salt 1/2 cups oatmeal, uncooked 

1/2 cup shortening 1/4 cup wheat germ, optional 

3/4 cup brownsugar, packed 3/4 cup raisins, optional 


Sift flour, soda, and salt together. Combine shortening 
and sugar; beating until smooth. Beat intodry ingredients 
with egg, milk, andvanilla. When smooth, beat innats, wheat 
germ, and raisins. From the stiff dough, form balls about 
1". Place oncookie sheet about 2" apart. Flatten with spat- 
ula. Bake 12 to 15 minutes. Remove fromcookie sheets. 

Judy Hubers 


a) 


OATMEAL COOKIES 300 degrees 
3/4 cup shortening 1 tsp. vanilla 
1 cup brown sugar, 1 cup flour 
firmly packed letsp. Salt 
1/2 cup sugar 1/2 tsp. soda 
1 egg 3 cups oatmeal, uncooked 


1/4 cup water 

Beat shortening, sugars, egg, water, and vanilla to- 
gether until creamy. Sift together flour, salt, and soda; 
add to creamed mixture; blend well. Stir in oats. Drop by 


teaspoonfuls onto greased cookie sheet; bake l2) towlo ming 
Mary Hubers 


SUGAR COOKIES 375 degrees 
1 1/3 cups shortening 2 Tbsp. plus 2 tsp. milk 

1 1/2 cups sugar 3 cups flour 

1 tsp. vanilla 1 Tbsp. baking powder 

2) eggs 1/2 tsp. salt 


Cream shortening, Sugar, andvanilla; addegg, beat un- 
til light and fluffy. Stir in milk. Sift together dry 


ingredients. Blend in creamed mixture. Drop by teaspoon 


onto cookie sheets. Bake 6 to 8 minutes. Beth Cutler 
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DUTCH HONEY COOKIES 


30 to 40 
350 degrees 
1 cup butter 3/2 CUD SE ELou T 
1 cup brown sugar,packed Ly 25 tspemsoua 
2 eggs Lf espa Lt 
1/3 cup honey jam or preserves 


Its eevaniLte 


Cream butter; add sugar, cream together; add eggs and 
beat 5 minutes. Add honey and) Vanilla. soit louraesoda , 
and Salt together.” Fold intovegqumixture. ss Goaduallyeasiape 
dough into rolls. ChilieoversnaqnitsoLice- mp lacemoumaredsen 
cooklemsheet. Bake tox LO) too minutes. Spread half of 
cookies with jam; top with remaining cookies. Let stand over 
night@10r bettersilayor. Tina Boerema 


EASY SUGAR COOKIES 
3(o degrees 


1/2 cup margarine 1 tsp. almond extract 
1 cup sugar Lecupeilour 
1/4 cup shortening 1/2 tsp. soda 


Cream butter, sugar, shortening, andalmond extract to- 
gether. Blend flour and soda intoabove mixture. Roll dough 
into small balls; press flat on cookie sheet witha cup dipped 
Inet Ours Bake for a few minutes. These cookies scorch 
easily. Nelly Boerema 


SUGAR and SPICE COOKIES 
s208t0 oo0 degrees 


3/4 cup margarine 2 spe esoda 

1 cup sugar WAtsp salt 

1 egg 1 tsp. cinnamon 
1/4 cup molasses 3/4 tsp. cloves 
2 cups flour 3/4 tsp. ginger 


Mix thoroughly and dropby spoonfuls onto cookie sheet. 
Flatten with a glass dipped ina mixture of sugar and cinna- 
mon. Bake 10 to 15 minutes. Esther Keyzer 


USY BEE COOKIES 
300 degrees 


1 cup butter a bsp aesugar 
2 1/4 cups cake flour, 1 cup) nuts, «chopped 
sifted powdered sugar 
Cream butter and sugar; add flour and nuts. Shape; 


bake approximately 25 minutes.Sprinkle with powdered sugar. 
Beth Cutler 
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BUTTER COOKIES 3 dozen 
375 degrees 


1 cup butter 3 cups flour 

1 cup light brown sugar LfASESD salt 

1 cup sugar 1 tsp. soda 

2 eggs, well beaten 1 tsp. cream of tartar 

1 tsp. vanilla 1 cup nuts, chopped; optional 


Cream butter and sugars. Add eggs and vanilla. Mix 
remaining ingredients; add nuts, if using. Form into 2" 
rolls on wax paper. Chill; slice, and placeon greased bak- 
ing sheet. Bake 10 minutes. May be kept indefinitely in 


home freezer. Darlene K. Noble 
REFRIGERATOR COOKIES 375 degrees 
1 3/4 stick butter 2 eggs 

istsp. salt l cup nuts, chopped 

1 cup brown sugar 3 cups all-purpose flour 

1 cup sugar 1/2 tsp. soda 


Blend butter with salt and sugars; add eggs one at a 
time, mixing thoroughly. Add flour; sift dry ingredients 
into first mixture. Shape into a roll 2 1/2" in diameter. 
Roll in wax paper andchill forseveral hours. Bake as needed 


for 10 to 12 minutes or until brown, Sue Tinker 
COFFEE BARS 350 degrees 
1/4 cup shortening 1/4 tsp. soda 

1 cup brown sugar 1/4 tsp. salt 

1 egg 1/2 tsp. cinnamon 

1/2 cup hot coffee l cup raisins 

1 1/2 cups flour 1/4 cup nuts 


l tsp. baking powder 

Mix shortening, brown sugar, and egg; stir in coffee. 
Sift together and stirindryingredients. Blend in raisins 
and nuts. Bake 15 to 20 minutes on cookie sheet. Cut into 


bars while still warm. Frost with powdered sugar glaze. 
Esther Keyzer 


SOUR CREAM COOKIES 375 degrees 


tsp. baking soda 
tsp. baking powder 
cup sour cream 

cup raisins 

cup nuts, chopped 


1 cup margarine 
2 cups light brown sugar 
2 eggs, beaten 
4 1/2 cups flour 
Pv. tSpe peade 
1/2 tsp. nutmeg 

Cream margarine and brown sugar; add eggs. Sift to- 
gether flour, salt, nutmeg, baking soda, and baking powder; 
add alternately with sour cream to creamed mixture. Stir 
in raisins and nuts. Drop by teaspoon onto greased cookie 


sheet. Bake about 15 minutes until light brown. Makes a 
huge batch! Ellene Van Wyk 


Pree DB PH 
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BANANA BARS 375 degrees 


1/2 cup butter 2 eggs 

le 1/2 cups sugar 3/4 cup sour cream 
2 ripe bananas IVuUSspen Vvanut a 

2 CUDSmaloun 1 tsp. soda 

b/A tspe sale powdered sugar 


Cream butter and sugar; add eggs and sour cream. Add 
mashed bananas, vanilla, and flour which has been sifted with 
salt and soda. Bake on cookie sheet for 30 minutes. Frost 


with powdered sugar. Jan Hubers 

CHEESE CAKE COOKIES 350 degrees 
Sh Se Se een 

1/3 cup margarine 8-oz. cream cheese 

1/3 cup brown sugar 1 egg 

1 cup flour 2 el DS pieitaebk 

1/2 cup nuts 1 Tbsp. lemon juice 

1/4 cup sugar 1/2 tsp- vanilla 


Cream margarine and brown sugar insmall bowl; add flour 
and nuts. Mix tomake crumb crust. Reserve 1 cup of mixture 
for topping. Press remaining into bottom of pan. Bake 12 
to 19 minutes. 

Blend sugar with cream cheese in small bowl! until smooth; 
add egg, milk, lemon juice, andvanilla. Beat well. Spread 
over baked layer. Sprinkle withreserved crumbmixture. Bake 


20° to 25 mMinutes*) Cool vandscucsintoesquares. Sue Slager 
DOUBLE CREAM COOKIES 

4 dozen 

sia degrees 


I cup es Oli putter AeCUupS aL LOUL; est LLed 
1/3 cup heavy cream 
Mix ingredients together; chill thoroughly. Roll 1/8" 
thick and cut 1 1/2" rounds. Place onwax paper that is heavily 
sprinkled with granulated sugar. TURNELO, coat circles and 
place on baking sheet. Prick tops with afork in3 to4 places. 
Bake in oven until puffy, but not browned, about 8 min. 
Cool; put together in pairs with Creamy Frosting. 


Creamy Frosting: 


Oe eee 

1/4 cup butter 1 egg yolk 

3/4 cup confectioners sesugam © 1 tsp. vanilla or letsp. 
sifted almond extract 


Blend together. These make dainty party cookies. 
Tina Van Staalduinen 


PINEAPPLE BARS 325 degrees 


eexe Lo pan 
2 Tbsp. sugar 1 cup butter or 1 stick marg. 
It/4acupseflour Orelp2 cupsCrisco 


Mix together and put into pan. Bake 15minutes or until 
golden brown, 90 


Filling: 


1 1/2 cups crushed 1 Tbsp. lemon juice 
pineapple 2 Tbsp. cornstarch 
1 cup sugar 
Boil together until thick. Pour over crust. 
Topping: 
3 egg whites, stiffly 3/4 cup sugar 
beaten 
Add sugar to egg whites and slowly beat in. Spread 
over bars. Bake until brown at 250 to 300 degrees for 20 min. 


Jane Hubers 
Shirley Klein 


DATE SQUARES 400 degrees 
ON xe 9 pan 
3/4 cup shortening, 1/2 tsp. soda 
part butter Isp eersa Le 
l cup brown sugar 1 1/2 cups oats 


ivy 4 cup flour 
Cream shortening and sugar. Sift together flour, soda, 
and salt. Stir siftedingredients and oats into creamed mix- 


cure. Put half of this crumb mixture into pan. Prepare 
Pilling. 
Filling: 
1 (8-0z.) pkg. dates, 1/4 cup sugar 
cut up 1 1/2 cups water 


1 cup raisins 
Cook and stir until thick. Cool and pour over the crumb 
mixture in pan. Top with remaining crumb mixture. Bake 35 


to 45 minutes; cut while warm. Anne Van Staalduinen 
DATE BARS 350 degrees 

Qo" x g" pan 
1 1/4 cup flour 1/2 cup margarine 


1/3 cup sugar 
Combine ingredients and blend to fine crumbs. Bake in 
pan for 20 minutes. 


Topping: 

1/3 cup sugar 1 tsp. baking powder 
1/3 cup brown sugar 1/2°tspresale 

2 eggs 1/4 tsp. nutmeg 

1 tsp. vanilla 8-oz. dates, chopped 
2eLDSDeeLOUs 1 cup walnuts 


Combine sugars, eggs, and vanilla; beat well. Blend 
in flour, baking powder,salt, andnutmeg. Add to first mix- 
ture. Stir indates and walnuts. Pour over hot pastry layer. 


Bake 20 min. more. Cool inpan,. Sprinkle withpowdered sugar. 
Kathy Van Dorp 
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DATE-APPLESAUCE BARS 
300 dégrees 


l cup hot applesauce 1 tsp. cinnamon 

2/3 cup shortening litsp. avandia 

1 cup brown sugar i Cups caves. s Cu Lupe aor 
2.1/2 cups pleur si. ved raisins 

Ieuspzpus alt 1/2. cup nts 

Isp.) soda 


Combine applesauce and shortening; let shortening melt 
in applesauce. Add brown sugar; mix well. Sift flour with 
salt, soda, and cinnamon; add to applesauce mixture. Add 
vanilla, dates, and nuts. Spread out in greased and floured 
LOU xeloeepanvorscookies sheer, 

Bake 25 minutes. Frost while warm with plain confect- 
ioners' sugar frosting. Cut into squares or bars. 

Silo Leys Klein 


EASY FILLED COOKIES 
DIOMEOMOeeOeOree s 


2 cups brown sugar 37R2 cups. tour. 
1 cup shortening 1 tsp. soda 

3 eggs 

1/4 cup water 1/2 tsp. cinnamon 
1 tsp. vanilla Date Filling 


Mix thoroughly sugar, shortening, andeggs;stir inwater 
and vanilla. SILC togetnersandesl ir Anieml Our salt, ss 0a, 
and cinnamon.Drop with teaspoon onto ungreased baking sheet. 
Flatten with spoon. Place 1/2 to 1 teaspoon Date Filling on 
dough. Cover with 1/2 teaspoon dough. Bake 10 to 12 min. 


Date Filling: 


2 cups dates 3/4 cup water 
1/2 cup sugar 1/2 cup nutmeats 


Cook together until thickened; add nuts and cool. 
EsthersKeyzer 


DATE BARS 
350 degrees 
OE alae pan 

le l/2acups sugar 1/2 cup shortening, melted 

LL cups hloun 1 cup dates, chopped 

1 tsp. baking powder TScupe nis 

WORUSD sal € 2 eggs 

11/2 tsps, vanilla powdered sugar 


Sift first 4 ingredients together; add remaining ingred- 
ients, Press mixture into pan. Bake 25minutes. When done, 
cut and sprinkle with powdered sugar. Madelyn Higby 
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AISIN PUFFS 40 to 45 cookies 


350 degrees 


LoGup ratsins 1/2-tsp. vanilla 
1/2 cup water Is 1/2ecuns, flour 
3/4 cup sugar 1/2 tspee soda 
1/2 cup shortening Ler tsp. sale 

1 egg, beaten extra sugar 


Boil raisins andwater until water is gone; cool. Cream 
shortening and sugar; addegg and vanilla. Sift flour, soda, 
and Salt; add to other ingredients. Mixture will be stiff. 


Form into small balls. Dip in sugar. Place 2" apart on 

Greased cookie sheet. Bake la minutes. Jan De Hoog 

MINNESOTA HARVEST BARS 350 degrees 
Ovex lo. pan 

1/4 cup shortening 1/2 tsp. vanilla 

3/4 cup flour 2 eggs 

1/2 tsp. baking powder 1 cup brown sugar, packed 

bye tsp. «salt 2/3 cup pumpkin 

1/4 tsp. soda 2/3 cup dates, chopped 

1/2 tsp. cinnamon 1/2 cup nuts, chopped 

1/2 tsp. nutmeg confectioners" sugar 


1/2 tsp. ginger 

Melt shortening over low heat; remove. Add remaining 
ingredients, except confectioners’ sugar. Blend well. Pour 
into greased pan. Bake 25 to 30 minutes. Cool; cut into 


bars. Sprinkle with confectioners’ sugar. Helen Myers 
RAISIN GRIDDLE CAKES 
4 dozen 
griddle 
3 1/2 cups flour, sified 1 tsp. nutmeg 
1 cup sugar. 1 cup shortening 
1 1/2 tsp. baking powder 1 egg 
1 sp. salt 1/2 cup milk 
1/2 tsp. baking soda 1 1/4 cups raisins 


Sift dry ingredients together into bowl. Cut in short- 
ening until mixture is mealy. Beat egg; add milkand blend. 
Add egg mixture and raisins to flour mixture. Stir until 
all ingredients are moistened and dough holds together. Roll 
on lightly floured board to 1/4" thickness, Cut with 2" 


round cookie cutter. 
Heat griddle until a few drops of water dance on it. 


Do not over heat. Oil griddle lightly and place cookies on 
it. As the bottom browns, the top becomes puffy. Turn and 
brown on other side. Serve warm, 


Note: May be frozen, unbaked, with foil between them. 
Helen Myers 
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SNICKER DOODLES elo deqnees 


1/2 °cup butter, om mang ., lveuipe hlOuG east seee 

softened 1/2 cup nuts, finely chopped 
1/4 cup confectioners’ sugar 2 Tbsp. sugar 
1 tsp. vanilla 2 tsp. cinnamon 


Preheat oven. Place butter in mixing bowl. Blend in 
confectioners' sugar and vanilla. add flour alittle ata time; 
mix well. Stir in nuts. Mix granulated sugar and cinnamon on 
a piece of wax paper. 

Shape dough into small balls. Roll, cookie balls in the 
sugar-Cinnamon mixture and place on ungreased cookie sheet, 
1" apart. Bake 30 minutes. When done, theywill be round 
balls, "slightly sort on siop. 

Remove cookies from oven. Placeon cooling rack or paper 


toweling. Connie Coltrain 
oP xe0- = pan 
1/2 cupeburter 3/4 cup whole wheat flour 
1/2 cup light brown sugar, 1/2 tsp. baking soda 
firmly packed VieeUSpemsale 
1/2 cup sugar 1 cup peanuts, coarsely 
1 egg chopped 
2 .tsp.) vant la 1/2 cups raisins 
1 1/2 cups quick oatmeal Icing 


Cream butter, sugars, and vanilla; mix in oats, flour, 
soda, and salt. Stir in peanuts and raisins. Pat mixture 
evenly into greased pan. Bake 30 minutes. Cool in pan, 


Terng: 
1/2 cup confectioners’ sugar 2 Tbsp. peanut butter 
2aibs poems bk i/26vspe vanilla 


Combine sugar, milk, and peanut butter. Place over med- 
ium heat, stirring constantly, until mixture; reacties 2a full 
boil. Continue boiling, stirringconstantly, forabout 2 min. 
Immediately drizzle icing over bars and cut. Joyce Respess 


SALTED PEANUT BARS 
329 degrees 


ese oe an 
Zeciupsst vour 1/2 cup’ sugar 
2 tsp. baking powder 1/2 cup brown sugar 
Ll tsp.=soda 3 egg yolks 
ty Usps alt 1 tsp. vanilla 
1/2 cup shortening 3 Tbsp. water 
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Sift dry ingredients together. Cream shortening and 
sugars; add egg yolks and vanilla. Mix dry ingredients al- 
ternately with water. Spread in pan. 


Topping: 
1/2 cup chocolate chips ] cup brown sugar 
3 egg whites 3/4 cup salted peanuts,crushed 


Spread chips over mixture in pan. Beat egg whites until 
foamy; gradually add brown sugar, and beat until stiff. 
Spread this mixture on top, and sprinkle with salted peanuts. 
Bake 30 to 35 minutes. Donna Alons 


PEANUT BUTTER COOKIES 
350 degrees 


1/2 cup butter 1 1/2 cups flour 

1/2 cup peanut butter 3/4 tsp. baking soda 
1/2 cup sugar IA isp ysalt 

1/2 cup brown sugar 1/2 tsp. baking powder 
1 egg 


Cream butter and peanut butter; add sugar. Beat well. 
Add beaten egg and sifted dry ingredients. Roll in shape 


of a walnut and bake. Helen Myers 

BUTTER CRUNCH SLICES 350 degrees 

Filling: mixer 

1 cup (6-0z.) butter- 1/3 cup sweetened condensed 
scotch pieces, melted milk 

1 cup peanuts, finely isibsps putter, soLtéened 
chopped (salted) 1 tsp. vanilla 


1/4 cup peanut butter 

Combine all ingredients andchill while preparing cookie 
dough. 
Cookie Dough: 


1/4 cup peanut butter 1/2 cup sugar 
1/2 cup butter, softened 1/2>tsp. Salt 
1 cup flour 1/2 cup quick oatmeal 


Combine all ingredients and mixwell with mixer.Divide 
dough in half;pat out each half to a 12" x 6" rectangle on 
wax paper. Spoon filling down center of each. Roll dough 
around filling. Wrap; chill at least 2 hours, Cut into 
1/4" slices. Place on ungreased cookie sheet; bake 12 to 


15 minutes. Cool lminute before removing from cookie sheet. 
Helen Myers 
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ST. NICK OVERNITE COOKIES 


1 cup sugar 

1 cup brown sugar 

Incupslard, Or patiebyoLer 

2 eggs 

1/2 cup nutmeats or peanuts, 
chopped 

J ecups. £loug 


moderate oven 
Le USD esol! 
1 tsp. cinnamon 
1/4 tsp. cloves 
1/2 tsp. nutmeg 
1/2 tsp. allspice 
1/2 tsp. eseda 
1 tsp. baking powder 


Mix together sugars and shortening; add eggs and nuts. 


Sift dry ingredients and add to 
Slice and hake untiledone, 


rolls and refrigerate. 


PAESt etx cure mms hape sl ab0 


Dough may be kept in refrigerator for a few months. 


FORGET-ME COOKIES 


2 egg whites 
2/3 cup sugar 


Preheat oven, 


Add sugar gradually; add peanuts and chocolate chips. 
by teaspoon onto greased cookie sheet. 
turn off and leave over night or 4 hours. 


BUTTERSCOTCH PEANUT BARS 


l cup shortening or marg. 
V/2ecupesugar 

1/2 cup brown sugar 

3 egg yolks 

LD atbsp, coldswater 


Cream shortening; add sugars 
Blend sankeqgeyalicss 


Plutty 


Elsie Hubers 


325 to 350 degrees 


1 cup salted peanuts 
1 cup semi-sweet chocolate 
chips 


Beat egg whites stiffly,as for meringue. 


Drop 
Put into hot oven; 
Wendy Woolard 
Velma Woolard 


390 degrees 


1 tsp. vanilla 

2 cups. fous 

IStspe soda 

L/2tsp. salt 

l pko butterscotch ypieces 


gradually and beat until 


Mix water and vanilla;add to 


Sugar mixture alternately with sifted flour, soda, and salt. 


Spread dough thinly on greased cookie sheet. 


butterscotch pieces. 


Meringue Top: 
3 egg whites, 
1 cup brown sugar 


Sprinkle with 


iscupesalted peanuts, 
ground 


Beat egg whites stiff and mix in brown sugar.Beat until 
smooth.Spread meringue over the butterscotch pieces. Top with 
ground peanuts, Bake 20 to 30minutes, depending on thickness 


of dough. 
PEANUT BUTTER BARS 


1/2 cup shortening 

1/2 cup peanut butter 

1/2 cup sugar 

1/2 cup brown sugar,packed 
1 egg 


Cool cub cintoghars. 


Ellene Van Wyk 


375 degrees 
Oe oa pan 
1/4 cup water 
1 1/4 cup self-rising flour 
1 pkg. (6-0z.) semi-sweet 
chocolate chips 


Mix shortening, peanut butter, sugars, and egg thor- 
oughly. Stir inwater, flour, and chips. Spread in greased 
pan and bake 20 minutes. While warm, spread with Glaze; 
sprinkle with peanuts. Cut into bars. 


Chocolate Glaze: 


2-0z. unsweetened 1 cup confectioners" sugar 
chocolate 1 tsp. vanilla 
3 Tbsp. butter 2 Tbsp. hot water 


Melt chocolate and butter over low heat. Remove and 
stir in sugar and vanilla. Add water, one teaspoon at atime 
until glaze is of spreading consistency. Helen Myers 


PEANUT BUTTER BARS 
375 degrees 


OU oO Laan 
1 1/2 cups flour, sifted 1/2 cup creamy or chunky 
1/2 tsp. baking soda peanut butter 
Pe 2eusp.. salt l egg 
1/2 cup butter or marg. 1/4 cup milk 


1/2 cup granulated sugar L/2,tsp-.Vvani lia 
1/2 cup light brown sugar, Orange Frosting 
firmly packed Chocolate Icing 


Sift flour, baking soda, and salt onto waxpaper. Melt 
butter in medium-size saucepan over moderate heat. Remove 
from heat. Add sugars and peanut butter; beat with wooden 
spoon until thoroughly combined. Blend in egg, milk, and 
vanilla until thick and creamy. 

Stir in flour mixture until thoroughly combined. Spread 
into greased pan. Bake 25minutes, oruntil top springs back 
when lightly touched with fingertip. Cool completely inpan 
on wire rack, Spread with Orange Frosting; drizzle Choco- 
late Icing across frosting lines about 1 inch apart. Draw 
edge of spatula across lines. Cut into bars. 


Orange Frosting: 


> bsp, .Durter 2 cups confectioners’ sugar 
1 tsp. orange rind, I 0.2 Thsp. oranve jpice 
grated 


Beat butter with orange rind until creamy. Gradually 
beat in confectioners' sugar with orange juice to make it 
spreadable. 

Chocolate Icing: 
ee ee 
1/2 square unsweetened 1/4 tsp. vegetable shortening 


chocolate 
Melt chocolate with shortening in small bowl overhot, 


not boiling, water. Judy Hubers 


OT 


PEANUT KRISPY BARS 
350 degrees 


2 al opeepan 


l cup margarine, melted 2 CUPS HiCesMmusples 
1 cup brown sugar 2 cups oatmeal 
1/2 cup sugar 


Blend all ingredients together and press intopan. Bake 
LOV 2 eml nese. 


Topping: 
Ll cupechocolaterehimns 1 1/2 cups salted peanuts 
1 cup peanut butter 

Melt together chocolate chips and peanut butter; add 
nuts... opread@ over “irs imlaver. Jane Hubers 
POLAR BARS 

Otel a pan 

2 pkg. white stars (12-o0z.) 2 cups Rice Krispies 
4 Tbsp. peanut butter 2 cups miniature marshmallows 
2 cups Virginia peanuts, 

blanched 


Melt white stars with peanut butter over low heat.Stir 
just until melted. Remove from heat. Stir in remaining in- 
gredients and spread in buttered pan. Chill a little and 
cut into bars. Mara Mulder 


PRALINE BARS 
Jeo Cegrees 


24 sq. graham crackers 1 cup brown sugar 
1 cup butter l cup pecans, chopped 


Place graham crackers in a single layerin greased pan. 

Mix butter, brown sugar, and pecans together in saucepan; 
bring to boil. Pour over crackers. Bake 10 minutes. 

Shirley Klein 


PECAN TARTS 
350 degrees 
muffin tins 
Crust: 
1 cup margarine, melted 2 cups all-purpose flour, 
1 (8-oz.) pkg. cream cheese, sifted 
softened 
Cream margarine and cream cheese together; gradually 
blend in flour. Form into 1" balls and press gently into 
tiny ungreased muffin tins. 
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BVtling: 


1/4 cup margarine 1 tsp. vanilla 
1 lb. light brown sugar l cup pecans, finely 
3 eggs chopped 


Blend all ingredients, except pecans. Fill each shell 
3/4 full. Sprinkle with pecans. Bake 20 to 25 minutes. 
Jan De Hoog 


BROWN SUGAR PECAN ROUNDS 
3 dozen 
350 degrees 


1/2 cup margarine 1 1/4 cup plain flour 
1 1/4 cup brown sugar, 1/4 tsp. soda 
packed 1/8 tsp Sait 
1 egg 1/2 cup pecans, chopped 


Preheat oven, Mix butter, brown sugar, and egg. Stir 
in remaining ingredients. Drop dough by teaspoon about 2" 
apart onto ungreased baking sheet. Dough will flatten and 
spread, Bake 12 to 15 minutes. Esther Keyzer 


PECAN KISSES 
250 degrees 


1 egg white 1/2 tsp. vanilla 
3/4 cup brown sugar 2 cups pecan halves 


Beat egg white until soft peaks form. Gradually add 
brown sugar and vanilla. Fold in pecans. Place well-coated 
pecan halves on greased cookie sheet 1" apart. Bake 30 min. 
Turn off oven and let sit for 30 minutes.more. Store inair- 
tight container. 


Note: These freeze well. Annie De Jong 


COOKIE BON BONS 
4 dozen 


3295 degrees 


2 cups flour, sifted 1 1/2 cups pecans, finely 
1/4 cup sugar chopped 
1/2 tsp. salt confectioners' sugar 


l cup butter 
Sift flour, sugar, and salt into bowl. Blend inbutter 
and vanilla with pastry blender. Add nuts. 
Shape into balls. Bake 15 to 20 minutes or until done, 
but not brown. Roll in confectioners’ sugar while warm, 
Tina Van Staalduinen 
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PRAYER BARS 


OL xe low pan 
double boiler 
mixer 


— 


1/2 cup butter cup butter 

1/4 cup sugar J. LbSpe milk 

1/3 cup cocoa pkg. instant vanilla 
1 tsp. 7 vanitla pudding mix 


_— 


ieqgq, beaten 2 cups powdered sugar 
2 cups graham cracker 2 tsp. vanilla 
crumbs 4 oz. semi-sweet chocolate 
1 cup coconut chips 
1/2 cup nutmeats leibsp-ebutrer 
In top of doublesborler, place  tirst os ingredients’, 


cook 5 minutes while water boils. Add graham cracker crumbs, 
coconut, and nutmeats. Mix well; pack inpan. Coolin refrig- 
erator, 

With mixer, beat together butter, milk, instant pudding, 
powdered sugar, andvanilla. Spread over first layer quickly. 

Melt chocolate chips and butter together; spread over 
second layer. Cool for severdlenouns pevoresserving Keep 
inereLrigenratat. Jane Hubers 


MAGIC COOKIE BARS 
390 degrees 


ano ae Pan 
1/2 cup butter 1 cup nuts, chopped 
1 1/2 cups graham cracker 1 (6-0z.) pkg. semi-sweet 
crumbs chocolate chips 
1 (14-0z.) can sweetened ln(Qe ly 2-07.)ucansitaked 


condensed milk coconut 


Preheat oven. If using glassebakingsalsh ese: soven. on 
325 degrees, instead. In baking pan, melt butter; sprinkle 
cracker crumbs over butter and pour sweetened condensed milk 
evenly over crumbs. Top with chocolate chips, coconut, and 
nuts; press down gently. Bake 25 to 30minutes oruntil lightly 
browned. Cool thoroughly before cutting. Loosely cover any 


leftovers. Dottie Cutler 

MOLASSES CRINKLES 4 dozen 
390 degrees 

3/4 cup shortening 1/2etsprsale 

l cup brown sugar 227 Sp.esoda 

1 egg 1 tsp. cinnamon 

4 Tbsp. molasses IPS De danc en 

2.1/4 cupsetilour L/2etspeucloves 


Mix together. Chill the dough; make into balls. Roll 
balls in granulated sugar and place 2" apart on greased cookie 
sheet.” Bake 12) to 15 minutes: Renae Boerema 
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CEREAL COOKIES 


1 cup sugar 

1 cup brown sugar 

1 stick butter or marg. 
3/4 cup Wesson oil 

1 egg. 

1 Tbsp. sour milk 

1 tsp. baking soda 


Mix in order given. 


FRUIT CAKE COOKIES 


lb. butter 

lb. light brown sugar 

eggs 

1/2 cups self-rising 
flour 

Tbsp. soda 

Tbsp. sweet milk 

1 lb. jar pineapple 

preserves 


iS Oe 


Coe 


350 degrees 


2S mca int 

2 Usp. vanilla 

3 1/2 cups flour 

1 cup corn flakes 

1 cup coconut 

1 cup Rice Krispies 


Bake until light brown. 


Alice Van Essendelft 


325 degrees 


1 Tbsp. vanilla 

a ths. pecans, (Cl2ccups 
chopped) 

1 lb. cherries (1/2 red, 
1/2 green) 

12 slices pineapple (4 red, 
4 green, 4 white) 

2 ibs. dates 


Cream butter and sugar; add eggs, one at a time. Add 
flour, soda, milk, pineapple preserves, and vanilla. Add 
nuts and fruit which has been sprinkled with flour. Drop 


by teaspoon onto greased cookie sheet. 


until brown. 


CHRISTMAS COOKIES 


1/2 cup shortening 
1/2 cup butter 

cup sugar 

cup brown sugar 
eggs, unbeaten 

tsp. vanilla 

cup pecans, chopped 
cup raisins 

cups flour 


NMR Re PR Re 


Cream shortening and sugars; 


Bake 15 minutes or 
Sylvia Coltrain 


100 medium-sized 
375 degrees 


I tsp. ‘soda 

1/2 tsp. baking powder 

Ife tsps salt 

2 cups oatmeal 

2 cups corn flakes, crushed 
1 cup coconut 

1 cup red cherries 

1 cup green cherries 


add eggs and vanilla. 


Sift in dry ingredients. Add oatmeal, corn flakes, pecans, 


Maisins,.. coconuL. 
well-mixed. 
on cookie sheet. 


Form into small balls. 
Bake 8 to 10 minutes, 


and candied fruit. Work with hands until 


Press balls slightly 
Grace VanderAa 
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TING a LINGS for CHRISTMAS 
42 clusters 


2 (6-0z.) pkg. semi-sweet 4 cups Cheerios 
chocolate bits 


Melt chocolate over hot water. Cool at room temperature; 
gently mix in Cherrios. Drop by tablespoons onto wax paper. 
RefrigeLatemcosseywmabout. 2anouimsn Renae Boerema 


CHRISTMAS COOKIES 
ofo degrees 


2 lb. English walnuts, > Cupset Lown 
broken 1 Tbsp. ground cloves 
2 lbs. dates, chopped 1 Tbsp. cinnamon 
3 cups sugar LeULSpemsoue 
1 lb. butter 1/2 cup hot water 
2 eggs, beaten 


Dissolve soda in hot water. Mix all ingredients together 
with big spoon; knead until batter is well mixed. Using a 
tablespoon, drop mixture on a greased cookie sheet. Bake for 
13 minutes. Ann Ellis 
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Desserts 





FOOD FOR THOUGHT 


Each morning when you waken 
Just offer God the day 

Each task that's undertaken 
Whether work or play 

Offer Him your happiness 
Your cares and troubles, too 
Just tell Him that you don't forget - 
All He's done for you. 

Now if you follow this recipe 
You surely soon will find 

Your life will be without a care 
And full of bright sunshine. 


BAVARTAN APPLE TORTE = 
450 degrees 


9" pie plate 
1/2 cup margarine, 1 egg 
softened 1/2 tsp. vanilla 
1/3 cup sugar 4 cups apples, peeled and 
1/A*tsp. vanilla sliced 


1 cup flour 1/3 cup sugar 
8-oz. pkg. cream cheese, 1/2 tsp. cinnamon 
softened 1/2 cup nuts, chopped 


1/4 cup sugar 


Cream margarine and 1/3 cupsugar. Add 1/4tsp. vanilla. 
Add flour and mix well. Spread in bottom and up sides of 
pie plate. 

Combine cream cheese and 1/4 cup sugar. Add egg and 
1/2 tsp. vanilla; mix well.Spread evenly over pastry layer. 

Stir together apple slices, 1/3 cupsugar, and 1/2 tsp. 
Cinnamon. Spoon over cheese layer. Sprinkle with nuts, 

Bake 10 minutes. Reduce heat to 400 degrees and bake 
for an additional 25 minutes, Kathy Van Dorp 
SAUCY APPLE COBBLER 375 degrees 
2-qt. baking dish 


Peeup fiour 3/4 cup brown sugar 
2 tsp. baking powder 1/4 tsp. nutmeg 

3/4 cup brown sugar 1/2 tsp. cinnamon 

1 cup raisins 1/4 cup butter 

1/2 tsp. salt 2 cups boiling water 
1 tsp. vanilla 2 ig. apples; peeled, 


1/2 cup milk shredded 


2 lg. apples; peeled, shredded 
To make batter, blend first 8 ingredients. Pour into 
baking dish that has been greased. A shallow dish is best. 
To make sauce, combine next 5ingredients. Stir until 
butter is melted. Add the last 2 cups of shredded apples. 
Pour sauce over batter, do not stir. Sauce floats on 
top but seeps to bottom as pudding is baking. Bake uncov- 
ered for 30 minutes. Pat De Jong 


APPLE CRUNCH 350 degrees 
‘othe (pal 


1/2 cup evaporated milk 1 tsp. baking powder 


1 box instant vanilla or 
coconut cream pudding 

3 cups apples; peeled and 
sliced 

1 cup sugar 

1/2 cup nuts, chopped 


1 tsp. cinnamon 

Lyfe tsp, sea Le 

1/2 tsp. vanilla 

1 egg 

1/2 cup margarine 

1 cup all-purpose flour 


Combine milk, 1/4cup pudding mix (1/2 box),and apples, 
Pour into ungreased pan. Mix remaining ingredients,includ- 
ing other 1/4 cup pudding mix, Pour over top of apple mix- 


ture. Bake 40 to 45 minutes, 


Cindy Hubers 


APPLEMALLOW BAKE 
3950 degrees 
baking dish 


G cups apples, speeled 3 cups miniature marshmallows 
and thinly sliced 
1/4 cup cinnamon candies 


Mix all ingredients, except 1 cup marshmallows,in bak- 
ing dish. Top with remaining marshmallows and bake’ uncov- 
ered for 45 to, 50) minutes. —Serve hot, Sue Crawford 


APPEL BEIGNETS or APPLE JACKS 
390 degrees 
deep-fat fryer 


4 cups flour 2 eggs 

2 pkg. dry yeast 2 U2 1002 13/4 cup se milk 
2 USDew oduct 8 tart apples 

1/4 cup sugar lequart oid 


Scald milk; cool to lukewarm, Combine dry ingredients 
in large mixing bowl. Add milk andeggs. Beat at medium speed 
fOr > COmienl Obes. 

Cover batter and let rise until doubled in bulk. Core 
and’ slice apples, about. J/4 thick. (Uap inebabter mabe sure 
slices are completely covered with batter. 

Deep fry inoil untilgolden brown, Drain onpaper towels. 
Sprinkle with confectioners' sugar. 

Tina Van Staalduinen 


BANANA SPLIT CAKE 
9" x 13" tupperware container 


1 stick margarine 39 or 6 bananas 

2 cups graham cracker crumbs 1 lg. can crushed pineapple 
1 (8-oz.) pkg. cream cheese l- lg. Cool Whip 

1 egg 1/2 cup nuts, crushed 

3 cups confectioners' sugar l sm, jar maraschino cherries 


Melt margarine and mix with crumbs. Spread mixture in 
container. Beat cream cheese, egg, and sugar together; spread 
over crust. Slice bananas and place on top of cheese mixture. 
Drain pineapple; spread over bananas. Spread Cool Whip over 
pineapple. Sprinkle with nuts and dot with cherries. 

Cover and refrigerate. Flavors blend together if you 
make this a day ahead of time. Diana Keyzer 
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BANANA SPLIT DESSERT 9” xy 13" 


pan 
mixer 
1/2 cup butter or marg. 1 (20-0z.) can crushed 
2 cups graham cracker pineapple, well drained 
crumbs 2 med. bananas, sliced 
2 eggs 1 (9-0z.) Cool Whip 
2 cups confectioners’ sugar pecans, chopped 
3/4 cup butter, softened maraschino cherries 


Letsp. vanilla 

Combine 1/2 cup butter and graham cracker crumbs.Press 
into bottom of pan. Beat eqgs at high speed for 4 minutes, 
Add confectioners’ sugar and 3/4 cup butter.Beat 5minutes. 
Spread this mixture over crumbs. Chill 30 minutes, 

Spread pineapple over cream mixture. Arrange the ban- 
anas over the pineapple. Cover with Cool Whip. Sprinkle 
with pecans and cherries. Chill 6 hours or overnight. 

Jessie Reitsma 


TOP BANANA blender 
1 cup plain yogurt 3 ice cubes 
1 banana, sliced wheat germ for topping 


2 Tbsp. honey 
Combine all ingredients, except wheat germ,inblender. 


Whip; top with wheat germ, Pat De Jong 
FRUIT 'N PUDDING CRISP 350 degrees 
Ovex 0B" pal 
2 £6 3 Cups peaches, pears, 1/2 cup oatmeal 
or apricots; halved or 1/2 cup nuts, chopped 
sliced, drained 1/4 cup sugar 
1/4 cup syrup reserved 1/2 tsp. salt 
from fruit 1 tsp. cinnamon 
1 Tbsp. dry pudding and remainder of pkg. of 
pie filling mix pudding mix 
1/4 cup brown sugar 1/2 cup butter or marg., 
2/3 cup flour melted 


Combine first 4ingredients in ungreased pan, Combine 
remaining ingredients in large bowl until well blended and 
crumbly. Sprinkle over fruit mixture. 

Bake 45 to 50 minutes. Serve warm with ice cream or 
whipped cream, Helen Myers 


CHERRY CRISP 350 degrees 
8" x 8" pan 

1 can cherry pie filling 1/2 cup nuts, chopped; if 

1 pkg. cake mix desired 


1/2 cup butter or marg. 
Put pie filling into pan. Spread dry cake mix evenly 
over filling. Cut butter in squares or melt. Top cake mix 


with butter and nuts. 
Bake 45 minutes. Top should be lightly browned. 


Other pie fillings may be used. Mara Mulder 
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CHERRY CRUNCH 
350 degrees 


Ono BAD Ti 
1 can cherry pie stilling 1/2 cup nuts, chopped 
1 tsp. lemon juice 1 stick margarine, melted 
1 pkg. white cake mix whipped cream or ice cream 


Spread pie filling on bottom of greased pan. Sprinkle 
with lemon juice. Combine dry cake mix, nuts, and margarine, 
Mixture will be crumbly. Sprinkle over pie filling, 

Bake 40 to 50 minutes. Serve with whipped cream or ice 
cream, Jan De Hoog 


LEMON WHIP DESSERT 


oF eal SE pan 
graham cracker crust 1 cup boiling water 
1 (8-0z.) pkg. cream cheese 1 lg. can evaporated milk; 
1 cup sugar chilled in freezer 


1 Tosp. vanilla 
1 (3-0z.) pkg. lemon Jell-o 


Put graham cracker crust in pan. Combine cream cheese, 
Sugar, and vanilla. Cream and set aside, Prepare Jelil-o 
with water. Let cool; add to cream mixture. 

Whip milk to the top of 3-qt. bowl. Combine cheese mix- 
ture with milk. Pour over crust; refrigerate. 

This should be made a day ahead of time. 

Agnes Kuiken 


COCONUT GLACE DESSERT 
mixer 


2 coconuts 2ecspeavana le 
qt. whipping cream 4 egg whites, stiffly beaten 
cups confectioners" sugar 


Ne 


Grate meat of coconuts. Blend whipping cream with con- 
fectioners' sugar; combine with coconut. Add vanillaand fold 
in egg whites. Whip mixture and freeze. 

Mary Griekspoor 


PUMPKIN CRUNCH 
350 degrees 


eee LOBED an 
1/2 cup brown sugar 1 yellow cake mix 
1/2"cupenu ts, chopped 1 cup canned pumpkin 
1 tsp. cinnamon 1/2 cup water 
lo ibsp.) tLour 3 eggs 
1 Tbsp. butter, melted 1 tsp. cinnamon 


1/2 tsp. nutmeg 
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Blend brown sugar, nuts, 1 tsp. cinnamon, flour, and 
butter; set aside to be used for topping. 
Mix cake according to directions, but substitute pump- 
kin mixed with water for liquid. Beat in eggs and spices. 
Pour 1/2 of batter intoa greased and floured pan; spread 
evenly. Sprinkle with 1/2 of topping. Spoon on remaining 
batter; sprinkle with remaining topping. Bake 50 minutes. 
The flavor is better the next day. 
Rise fubers 


PUMPKIN CAKE DESSERT 
375 degrees 


Oaks Mek an 
1 pkg. Duncan Hines spice 1 l/2 cupsi sugar 
lcake mix LOESp. esalt 
1 stick soft margarine 1 tsp. pumpkin spices 
1/2 cup nuts 1 can evaporated milk 
1 lg. can Libby's pumpkin Dream Whip or Cool Whip 
4 eggs 


Cut margarine into cake mix. Reserve l cup of mixture. 
Put aside in bowl and add nuts toit. Put remaining mix in 
a greased and floured pan, 

Combine pumpkin, eggs, sugar, salt, pumpkin spices, and 
milk, Pour filling over cake mix;spread evenly. Top with 
cake and nut mixture. Bake 45 minutes. Spread with Dream 


Whip or Cool Whip when serving. 
Carol Van Essendelft 


RASPBERRY DESSERT 
350 degrees 


nee ghee Tt 
1/2 cup margarine 1 Tbsp. lemon juice 
1 1/4 cup flour 1 (3-0z.) pkg. cream cheese 
2 Tbsp. sugar 1 cup confectioners' sugar, 
1 pkg. raspberry Jell-o sifted 
1/4 cup sugar 1 tsp. vanilla 
1 1/4 cup boiling water dash salt 
1 pkg. (10-oz.) frozen 1 cup cream 
raspberries 


Mix margarine, flour, and 2 Tbsp. sugar to make crust. 
Press into pan; bake 20 to 25 minutes. 

Dissolve Jell-o and 1/4 cup sugar inboiling water.Add 
raspberries and lemon juice. Stir together cream cheese, 
confectioners’ sugar, vanilla, and salt; refrigerate. 

Whip cream and fold into cheese mixture. Spread 1/2 
of cheese mixture over crust; then 1/2 of Jell-o. Repeat 
and refrigerate. Joan Mulder 
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RHUBARB CRISP 325 degrees 


Oe Xaalo ued pel Tt 
Crinste 
Ecupy, oloue Oe LbD Spe sugae 
1/2 cup margarine L/2Pts pe asa lt 


Blend until crumbly. Place in) pan. | Bake 20sminutes. 


Filling: 


1 1/4 cups. sugar 2 1/4 cups rhubarb, cut up 
1/2 cup cream or rich milk 3 egg yolks, beaten 
2 Tbsp. flour 


Cook until thick, about 5 minutes. 
Topping: 
3 egg whites, stiffly 3/4 cup sugar 
beaten 


Slowly add sugar to egg whites. Spread topping over 
rhubarb. Bake at 250 to 300 degrees for 20minutes or un- 


til brown. Jane Hubers 
RHUBARB COBBLER 375 degrees 
oblong pyrex or enamel pan 
to SD cups. rhubarb, cuteupae ly cecnpemuLk 


Sy lin ANGE 1 cup sugar 

I Qicwtvseburtes 1 Tbsp. cornstarch 
1G tsp. salt pinch salt 
lcupetlour 1 cup boiling water 


1 tsp. baking powder 


Puts rhubarb Sintowpa tiem 1x 3/4 cup sugar, butter,salt, 
flour, baking powder, and milk. Place mixture over rhubarb. 
Mix 1 cup sugar, cornstarch, and salt. Spread this mix 
ture over batter and pour 1 cup bowling water overall Bake 
forest nour Shirley Klein 


FROSTY STRAWBERRY SQUARES 300 degrees 


ee Xela Dan 
mixer 
1 cup flour 2 cups strawberries, sliced 
1/2 cup walnuts, chopped 2elbsp., Lemon sjuice 
1/4 cup brown sugar Lecupewhio ping, eream, 
1/2 cup butter, melted whipped 
2 egg whites whole strawberries 


l cup sugar 


Mix together flour, walnuts, “brown sugar, and butter. 
Spread evenly in baking pan. Bake 20 minutes, stirring oc- 


9 


casionally. . Sprinkle 2,3 crumbs in pan. 
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Combine egg whites, sugar, Strawberries, and lemon 
juice in large bowl. Beat at high speed until mixture forms 


stiff peaks, about 10 minutes, Fold in whipping cream, 
Spoon over crumbs, Top with remaining crumbs. Freeze 6 
hours or overnight. Cut into 10 or 12 squares. Garnish 
with whole strawberries. Shirley Klein 
STRAWBERRY CHANTILLY 
1 qt. strawberries 2 Tbsp. confectioners" sugar 
2 cups heavy cream ZALDSp ss. Ligkierum 
1/2 cup sweet chocolate, 

grated 


Wash and hull strawberries. Arrange in serving bowl; 


chill. Whip heavy cream until foamy. Fold in sweet choco- 
late, confectioners' sugar, and rum. Chill. Pass whipped 


cream when serving. Jan De Hoog 

O° eels Epan 
mixer 

hf cup flour 1 lg. pkg. instant chocolate 

1 stick margarine pudding 

1 cup pecans, chopped 1 lg. pkg. instant vanilla 

1 (8-0z.) pkg. cream cheese pudding 

1 cup confectioners' sugar 3 cups milk 

1 Ig. Cool Whip 


Blend flour and butter until mealy; add pecans. Press 
into pan. Bake 20 minutes; cool thoroughly. Whip cream 
cheese, powdered sugar, and 1/2 of Cool Whip. Spread this 
mixture gently over crust. Chill 20 minutes. 

Prepare instant pudding mix using only 3 cups of milk. 
Whip and spread over cream cheese layer. Chill 20 minutes. 
Top with remainder of Cool Whip. Kathy Van Dorp 

Jessie Reitsma 


ANGEL CAKE DESSERT 9" x 13" pan 
angel food cake 2 pints vanilla ice cream 
2 (3 1/2-0z.) pkg. lemon 1 cup 7-Up 
Jell-o 1 cup crushed pineapple 
1 cup hot water Cool Whip 


Break up angel food cake in pan, Prepare lemon Jell-o 
with water. Add ice cream, 7-Up, and pineapple. Pour over 
cake. Refrigerate until set firmly. Top with Cool Whip. 

Jessie Reitsma 


ECLAIRS 475 degrees 
rotary beater 

6 Tbsp. butter 3 eggs 

3/4 cup water Eclair Filling 

3/4 cup flour, sifted Chocolate Glaze 


tN) 


Bring butter and water to boil. Reduce heat; add flour 
all at once, stirring rapidly. Cook and svirwinialomix ure 
thickens and leaves sides of pan, about 2 minutes. 

Remove from heat. Beat, 1n 60gS, One atmam illic ee beat 
until mixture looks satiny and breaks off when the spoon is 
raised. With pastry tube or spoon, form dough into 10 (5" 
x 1") strips on ungreased baking sheet. Bake for 20minutes. 
Reduce heat and bake at 350 degrees for 30 minutes. Cool. 

Tomi ew cutwar slated bhems1 cd Cmoemed GlmeS els am ONGEG Ut 
off a shallow top. Remove moist dough. Spoon in filling and 
Leplacemtopeaec laze. 


Piufiity Filling: 


1 pkg. Jell-o pudding mix, 1 cup Dream Whip topping, 
any flavor except lemon prepared 
LL 2ecups em lk 


Combine pudding mix and milk insaucepan. Cook and stir 
over medium heat until mixture comes to a full boil. Pour 
into bowl. Cover surface with waxpaper. Chill. Remove paper 
and beat with rotary beater until smooth and creamy.Fold in 
prepared topping. 


Chocolate Glaze: 


2 sq. unsweetened chocolate 3 Tbsp. milk 
2 tbsp. butter dash salt 
1 1/2 cups confectioners’ sugar 


Melt chocolate with butter over low heat. Remove from 
heat; blend in sugar, milk, andsalt. Spread on eclairs while 
still warm, Ann De Jong 


MOCK CHOCOLATE ECLAIRES 
exelo. pan 


sq. unsweetened chocolate 
tsps light ssyrup 

Tbsp. margarine 

Tbsp. milk 

tsp. vanilla 


2 pkg. French or vanilla 
instant pudding mix 

Sel/27cups ema ik 

1 (9-0z.) Cool Whip 

graham crackers 

1 cup confectioners" sugar, 
sifted 


Prepare pudding using 3 1/2 cups milk; cool. Fold in 
Cool Whip. Line pan with a layer of graham crackers. Fill 
with half of pudding mixture. Line with another layer of 
graham crackers. Fill with remaining pudding. Line with 
another layer of graham crackers. 

Melt chocolate in) light syrup, margarine, andmilk.Stir 
together and add vanilla. Stir inconfectioners' sugar. Pour 
over top layer of graham crackers while still hot. Refrig- 
erate overnight. Jessie Reitsma 


mw WP 
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ECLAIR DESSERT Osos  pakang- pan 


2 pkg. instant vanilla 2 sq. chocolate, melted 
pudding mix 3 Tbsp. margarine, melted 
3 cups milk 2 Tbsp, .cOrm syrup 
1 (9-oz.) Cool Whip or 2 1 18p. vanilla 

pkg. prepared Dream Whip 1 cup confectioners' sugar 
graham crackers, whole 3 Tbsp. milk 


Line pan with graham crackers. Mix pudding with milk. 
Fold in Cool Whip. Put half of this over crackers. Add an- 
other layer of crackers, thenremaining pudding, and another 
fayer of crackers. 

Combine chocolate,margarine, syrup, vanilla, sugar, and 
milk. Mix well. Spread on top of graham crackers. Refrig- 


erateoge least 10 hours. Joan Mulder 
BEST CHEESEC AKE 325 degrees 
on x 13" baking -pan 
mixer 
1 1/2 cups graham cracker 1 lb. cream cheese 
crumbs, fine 2 lbsp. tlour 
1/2 cup butter or marg., L/Avtsp salt 
melted 1 1/2 tsp. vanilla 
3/4 cup sugar 4 eggs, separated 
1/4 tsp. cinnamon 1 cup light cream 


Combine cracker crumbs, butter, 1/4 cup sugar, and 
cinnamon. Mix thoroughly. Press mixture evenly in bottom 
of well-buttered pan. 

Mash cheese. Add flour, remaining 1/2cup sugar, salt, 
and vanilla. Beat with spoon, or mixer at medium speed, 
until smooth and fluffy. Add egg yolks one at a time, 
beating well after each addition. Stir in cream, Whip egg 
whites until stiff but not dry. Fold cheese mixture into 
whites. Pour into crumb-lined pan. 

Bake 1 hour or until center is set. Let cake cool; 
chill. Serve plain or with fruit. Tastes delicious with 


strawberries! Judy Hubers 
SMALL CHEESECAKES 300 degrees 
24 foil cupcake holders 
mixer 
3 (8-oz.) pkg. cream cheese, 1 cup sour cream 
softened 1/4 cup sugar 
1 cup sugar 1/4 tsp. vanilla 
9 eggs blueberry, raspberry, or 
1 1/2 tsp. vanilla strawberry preserves 


Mix cheese with 1 cup sugar. Add eggs one at a time, 
beating after each with mixer, Add 1 1/2 tsp. vanilla and 
pour into cupcake holders. Bake 40 minutes. Check after 
30 minutes to be sure they don't burn. Cool 5 min, when done, 

Combine sour cream, 1/4cup sugar, and 1/4tsp. vanilla. 
Spoon on top of each cake and top with a teaspoon of pre- 
serves. Bake 5 to 8 minutes at 350 degrees. Beth Willis 

113 


RITZ SOR TE DESSERT 
300 degrees 


Oia Oo pan 
20 Ritz crackers 3 egg whites, stiffly beaten 
Ivtspeavanielba 1/2 pint whipped cream 
1 cup nuts, chopped German sweet chocolate, 


1 cup sugar shaved 


Mix Ritz crackers, vanilla, and nuts. Fold sugar into 
eqg whites. ) Fold eqq “white Ymixturemnio Cracker mixture, 
Bake in a greased pan for 25 tows0/minutvess 

Bake cool, spreadwith whippedcream and sweet chocolate. 
Refrigerate. Sue Crawford 


RICE KRISBIESDESSER TD 
one an 


mixer 
1/4 1b. margarine 1/2 cup peanuts, chopped 
1 cup brown sugar 2 1/2 cups sBace Kraspies 
lFcupy fine coconug 1/2 gallon vanilla ice cream 


Cream margarine and sugar. Mix-ingredients in order. 
Line half of mixturesin bottom of pan. opredd icercream on 
top of mixture. Top with remaining mixture, = freeze until 


Dead yet Once rye. AlicenVanm Essendelit 
BREAD PUDDING moderate oven 
baking dish 

wors lices bread 2 cups milk 

3/4 cup sugar 1 cup water 

l cup raisins 1 tsp. lemon flavoring 

1/2 stick margarine 1 tsp. vanilla flavoring 

3 eggs, beaten extra margarine 


Trim edges off breadand soakbread in water; mash fine, 
Add remaining ingredients, except margarine. Put into  bak- 
inGiedas hie Sprinkle with small bits of margarine. Bake 1 
hour. Darlene K. Noble 


PEACHES *N CREAM CHEESECAKE 350 degrees 


De Orme LORD Le. pan 


mixer 

3) Amev pelo 1 @is "to 20-02.) can Slaced 
1 tsp. baking powder peaches or pineapple 
oes esalit chunks; drained 
3 WA oz pko. vanul la ICS>0z7) pkgs scream cheese; 

pudding mix softened 
3 Tbsp. margarine, soft 1/2 cup sugar 
1 egg JSD ecesenVvelmE niin) UlCe 
1/2 cup milk 1 Tbsp. sugar 


1/2 tsp. cinnamon 
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Combine flour, baking powder, salt, pudding mix, marga- 
rine, egg, and milk. Beat 2 minutes at medium speed; pour 
into pie pan. Place peaches or pineapple over batter. 

Combine cream cheese, sugar, and juice in small bowl; 
beat about 2 minutes at medium speed, Spoon to within1" of 
edge of batter. 

Combine sugar and cinnamon. Sprinkle overcream cheese 
filling. Bake 30 to 35 minutes, until crust is golden brown. 


Filling will appear soft. Refrigerate. Jan De Hoog 

EASY TIME SQUARES 350 degrees 
Loge ke Oe xet ee Dan 

mixer 

iene cups sugar 1 Tbsp. lemon juice 

1 cup butter IC) ib. 6-024) can fruiz 

4 eggs pie filling 

2 Cups tlour, sifted confectioners’ sugar 


Gradually add sugar to butter. Cream at medium speed 
until light and fluffy. Add eggs one at atime; beat 
well after each. Add flour and lemon juice. 

Spread into well greased pan. Mark off into 20 squares. 
Place 1 heaping tablespoon pie filling in center of each 
square. Bake 45 minutes. While warm, sift confectioners' 
Sugar over squares, Cut. Joan Mulder 


Pudding Mix: 
1 1/2 cups sugar 3/4 cup cornstarch 
2 3/4 cup non-fat dry milk L ispyesalt 


Combine allingredients;stir untilwell blended. Store 
in a tightly covered container. This makes 5 cups pudding 
mix. 

To prepare pudding you will need: 

1 1/4 cups pudding mix l egg, Slightly beaten 
2 1/2 cups milk or water 1 1/2 tsp. vanilla 
YP Ibsp.. putter 

Combine pudding mix and liquid in heavy saucepan and 
cook over medium heat, stirring constantly until thick. Add 
butter and remove from heat. Add a small amount of pudding 
to beaten egg. Blend egg mixture into remaining pudding; 


cook 1 minute. Remove from heat and add vanilla. 
Anne Van Staalduinen 


JELLIED PEACH DESSERT 


1. (8 3/4-oz.) can peaches, 1 cup boiling water 
sliced 1 cup vanilla ice cream 

1 (3-0z.) pkg. peach gelatin 2 Tbsp. raspberry jam 
Drain peaches, reserving syrup. Add enough water to 


syrup to make 1 cup. Dice peaches. Dissolve gelatin in the 
boiling water; add measured liquid, Chill until slightly 
thickened. Add the peaches; pour into dessert dish and 
chill until set. Ann De Jong 
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ORIENTAL FRUIT COMPOTE 
325 degrees 
8" x 8" baking dish 


1 lg. can pear halves l med. can pineapple chunks 
I lg. can Sliced peaches 1 lg. or 2 sm. cans mandarin 
oranges 


Drain fruit well and arrange in baking dish. Top with 
sauce. 


Sauce: 
3/4 cup brown sugar 1 L/2tbsps cormstarch 
1/2 cup butter, melted 1 tsp. curry (more if de- 


sired) 


Melt butter and blend all ingredients. Pour over fruit. 
Bake for 1 hour. Tastes very good with ham or turkey. 
Ann De Jong 


BRANDIED FRUIT 12 cups 
cups peeled and sectioned oranges 

cups chopped fresh pineapple 

cups pared and chopped fresh pears 

cups peeled and chopped fresh peaches 

cups maraschino cherries, quartered; or halved grapes 

1/2 cups granulated sugar 

1/2 cups brown sugar, packed 

6 inches stick cinnamon, broken up 

1 pint apricot brandy 


TMM WM PW Y 


Combine fruit and sugars in large bowl. Let stand for 
3 hours, stirring once or twice. Tie cinnamon incheesecloth 
bag; add to fruit along with brandy. Cover loosely or pour 
into a jar and cover loosely. Let standear léast lsweek, 
stirring once a day. 


To keep starter going, add1lcupsugar and 2 cups chopped 
fruit to replace every 2 cups fruit and syrup removed. Lf 
only fruit is used and you begin to get too much syrup, try 
this; add 2 cups of fruit and no sugar. If the brandied 
mixture will not be used for some time, reprigerates it. 
Remove and let stand at room temperature to reactivate fer- 
mentation. 

An apothecary jar makes an ideal storage container. 

Beth Cutler 
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ELEPHANT STEW for 3,200 guests 


1 large elephant salty,tovutaste 
water 2 rabbits (optional) 


Cut the elephant into bite sized pie- 
ces (takes about 6 weeks).Cover with water 
and salt.Simmer slowly until tender (takes 
about one month).If more guests are expect- 
ed add the rabbits. Do not add rabbits un- 
less absolutely necessary since most people 
don't like hares in their food. 


Darlene K. Noble 


COOKING TIP----------- For a crisp, brown crust on roast or 
broiled chicken, rub mayonnaise over the skin. 


OVEN BARBECUED CHICKEN 'N BISCUITS 


2 1/2 to 3 lb. chicken, 
cut up 

Vy aetepe salt 

1 1/4 cup barbecue sauce 

1/4 cup onion, chopped 

1/4 cup water 


Place chicken in pan, 


preheat 375 degrees 
ok aoe span 

1 (8-0z.) can biscuits 

2 Tbsp. Parmesan cheese, 

grated 

1/2 tsp. oregano 

2 to 3 Tbsp. water, if 

necessary 


skin side down; sprinkle with 


eet. Combine barbecue sauce with onion and water; pour 


over chicken. 


Bake 30 minutes. Turn pieces; spoon sauce over chicken. 
Continue baking 10 to 15 minutes. 

If necessary, add2 to 3 Tbsp. water toprevent stick- 
ing. Move chicken to one end of pan and spoon sauce over 


chicken. 


Dip biscuits in sauce; 


place sauce-side up in 


opposite end of pan. Combine cheesewith oregano; sprinkle 
over biscuits. Return to ovenand bake 15 to 20 min. until 


biscuits are brown. 
CHICKEN PARISIAN 


5 to 6 chicken breasts 
butter 

salt 

garlic salt 

1 can mushroom soup 


Sue Crawford 


350 degrees 


1 (4-0z.) can mushrooms 

1 pint sour cream 

white wine (Rhine Garten- 
Gallo) 

rice or noodles 


Bake chicken in butter and salt and garlic salt for l 
hour. Cool; bone and cut into small pieces. Add mushroom 


soup and mushrooms and sour cream, 
Simmer. Serve over rice or noodles. 


SAUCY CHICKEN BREASTS 


2 small chicken breasts, 
whole 

1/4 tsp. seasoned salt 

paprika 

1 chicken bouillon cube 

2/3 cup boiling water 

2/3 cup sauterne or water 


Add wine to taste. 
Claire Hines 


serves 2 
350 degrees 


1/4 tsp. instant minced 
onion 

1/4 tsp. curry powder 

dash pepper 

1 (2-oz.) can mushrooms, 
sliced 

l-Ibsp,, Flour 

2 Tbsp. cold water 


Split chicken breasts in half. Sprinkle with seasoned 


salt and paprika; place 


small baking dish. 


Dissolve 


bouillon cube in boiling water. Add wine, onion, curry, and 
dash pepper; pour over chicken, Cover: bake 30 min. Uncover; 
bake 45 min. longer or until tender. Remove chicken to plat- 
ter. Blend flour and cold water in saucepan, stir in pan 
juices. Cook and stir until bubbly. Drain mushrooms; add 
to gravy; heat through. Spoon over chicken, Pat De Jong 
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HAWAITTAN CHICKEN 
425 degrees 
cookie sheet 


chicken 2/3 cup vinegar 

salt IScup pineapple, crusted 
pepper 1/2 cup catsup 

2/3 cup brown sugar 1/2 cup water 

2 Tbsp. cornstarch 1/4 cup onion, chopped 

2 LSP. Cr yemustea Ed 2 DSP mesOymsalce 


Salt and pepper chicken, and bake on cookie sheet for 
45 minutes. 

Combine remaining ingredients, and cook until thick 
and glossy. Pour over chicken and bake im deep covered dish 
for 45 minutes longer, or until browned and tender. 


Ann De Jong 
CHICKEN CROQUETTES 
Sy WOO WINES dash paprika 
1/4 cup flour dash nutmeg 
1/2 cup milk WARE Spemsoult 
1/2 cup chicken broth 1 1/2 cups cooked chicken 
I ibsp minced spars ley I cup fine crumbs 
1 tsp. onion juice 1 beaten egg 
I tsp. lemon juice 2, Tbsp. water 


dash pepper 

Melt butter, and blend in flour. Add milk and broth: 
cook and stir until mixture bubbles. Continue to cook and 
stir for one more minute. Add parsley, onion juice, lemon 
juice, and seasonings. Add chicken and chill. 

With wet hands, shape chicken into 8 balls (scant 1/4 
cup each). Roll in crumbs and shape into cones, handling 
lightly so crumbs remain on outside.Dip into egg and water 
mixture. Roll in crumbs again. Fry in deep fat. This may 
be prepared ahead of time and stored in refrigerator a few 


hours before frying. Helen Myers 

12 LB. TURKEY with SAUSAGE STUFFING 390 degrees 

1 lb. sausage, without 1 chicken bouillon cube, 
casing dissolved in 1 cup water 

1 large onion, chopped 2 eggs 

giblets 1/4 cup grated cheese 

dash basil Ie Cl2=l be) eturkey 

1/4 tsp. oregano salt 

dash pepper pepper 

salt garlic powder 

dash garlic powder 1 onion, chopped 

1 cup celery leaves ,chopped 2 cups water 

1/4 1b. margarine 3 chicken bouillon cubes 


1 loaf bread 
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Saute first 3ingredients with lidon. Steam 1/2 hour. 
Add next 6 ingredients and cook 15 minutes. Add margarine. 
Toast bread; break into cubes in large bowl. 

Combine eggs, cheese, and 1 chicken bouillon cube in 
water; gradually add to bread to moisten. Combine sausage 
mixture and bread mixture. 

Season inside of turkey with salt, pepper, and garlic 
powder. Stuff and sew shut. Salt, pepper, and butter out- 
side of turkey. Place in pan with chopped onion, 2 cups 
water, and 3 chicken bouillon cubes. Keep covered. Baste 


every 1/2 hour. Jan De Hoog 
NUT STUFFING stuffs 14-lb. turkey 
1/2 lb. butter Lil / 2 sores ala 

2 cups onions, chopped 3/4 tsp. pepper 

1 lb. fresh mushrooms,sliced 1 can (6-oz.) pecan halves; 
3/4 tsp. crushed thyme toasted, chopped 

1 lb. loaf bread, diced 1/2 cup dry sherry or 

1/2 tsp. nutmeg chicken broth 


Melt 1/4 1b. butter; add onions and saute. Turn but- 
ter and sauted onion into large bowl. Melt remaining 1/4 
lb. butter. Add mushrooms and saute over low heat for 5 min, 
Add butter and sauted mushrooms to butter and onion mixture. 
Add remaining ingredients, except sherry, and toss lightly. 


Sprinkle sherry over stuffing while tossing. ; 
Darlene Timmer 


CHICKEN FRICASSE with DUMPLINGS 


1 whole chicken flour 
salted water Dumplings 


Disjoint the fowl and place the pieces ina large pot. 
Add lightly salted water to cover. Partly cover pot and cook 
chicken until tender. Simmer gently, do not allow to boil. 
It will take 3 to 4 hours, 

When tender, remove the pieces from the broth and keep 
warm. There should be 3 to4 cups of broth in the pot. Skim 
off the fat and measure the broth. For each cup of skimmed 
broth, mix 1 1/2 tbsp. of fat with the same amount of flour. 
Stir several spoonfuls of the hot broth into the fat-flour 
mixture; pour the mixture back into the broth in the pot. 
Cook the gravy until it is slightly thickened, Season to 
taste. 

Dumplings: 

3/4 cup flour, sifted l egg 

2 1/2 tsp. baking powder 1/3 cup milk 
bye -tep. salt 

Sift flour, baking powder, and salt together.Beat the 
egg and add the milk; mix with dry ingredients. Drop by 
spoonfuls into the boiling chicken gravy. Cover tightly and 
cook 15 minutes. The cover must not be removed while the 
dumplings are cooking. 

Arrange the chicken on a platter. Pour the gravy over 
and add the dumplings. 121 Hope Van Dorp 


STEWED WILD GOOSE or DUCK 


1 goose or 2 ducks,cut up bacon drippings 
salt 1 potato 
pepper Ls yoo 


Combine all ingredients. Cook until tender; discard 
potato and apple. Add dumplings, and cook until done. 
Darlene kK. Noble 


ARROZ CON POLLO (CHICKEN with RICE) 


serves 4 

1 broiler-fryer chicken 2 cups cooked tomatoes 
1/2 cup olive or salad oil 1/4 cup tomato paste 
l large onion = tinely 1/2 cup water 

chopped 2 bay leaves 
1 large green pepper, L172 tsp visalkt 

chopped 1 cup=rice 
1 clove garlic, minced 1/2 cup mushrooms,sliced 


Brown chicken pieces in oil in heavy skillet. Remove 
chicken; add onion, pepper, and garlic in skillet and cook 
until browned. 

Add tomatoes, tomato paste, water,chicken,bay leaves, 
and salt. Cook covered over low heat for 40 minutes. Add 
rice; cover and continue cookingvover lowsheat.s | sticring 
after 10 minutes. Add mushrooms; cook 10 minutes longer. 
serve with pieces of chicken, around: rice. 

Jolene De Hoog 


CHICKEN CASSEROLE 

300 degrees 
1 can cream of chicken soup 1 pkg. frozen peas and 

1 can cream of mushroom soup carrots 

2 cans boned chicken 2 small cans potato sticks 


Combine ingredients and place in casserole dish. Bake 
Lore lehours 


CHICKEN CASSEROLE 
379 degrees 


1 chicken,cooked,cut up 2 cups chickens broth 
1 can cream of celery soup 1 pkg. Pepperidge Farm 
1 can cream of chicken soup stuffing mix 


1/2 stick margarine 
Place chicken in long casserole dish.Blend the soups, 
margarine, and broth together. Cook over low heat; until 
margarine is melted. Remove from heat and add the stuffing. 
Mix well. 
Spread over top of chicken and bake for about 20 min- 
utes or until stuffing is at a point of doneness preferred. 


Nancy Waters 
Judy Respess 
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CHICKEN CASSEROLE 
350 degrees 


1 (3-1b.) chicken 1 can cream of chicken 
1 stick butter soup 
1 pkg. herb stuffing 1 can cream of celery soup 


1 can water 


Boil chicken; cool and cut into small pieces, Melt 
butter and mix with herb stuffing. Heat soups adding can of 
water. Layer chicken, soup, and stuffing. End with layer 
of stuffing mix on top. Bake 45 minutes. 


Note: May be frozen for later use. Sue Tinker 


CHICKEN CASSEROLE 
350 degrees 


8-0z. egg noodles, cooked 10-oz. can cream of 
e.to 3 cups chicken, cooked mushroom soup 
16-0z. can peas, drained 2 Tbsp. onion, chopped 


Mix above ingredients together. Bake approximately 30 
minutes or until tender. Sue Slager 


TURKEY CASSEROLE 
275 degrees 


1 (8-0z.) bag stuffing mix 2 cans cream of mushroom 
2 cans French-style string soup 

beans 1 can 0 & C onion rings 
1 1/2 cups turkey or chicken, 

cooked 


Grease pan and line with half of stuffing. Layer re- 
maining ingredients as follows: {turkey or chicken, 1 can 
string beans, 1 can cream of mushroom soup, half the onion 
rings, l can string beans, remaining turkey or chicken, l 
can cream of mushroom soup, remaining onion rings, remain- 
ing stuffing. 

Put in oven until warm through and through. 

Mary Griekspoor 


CHICKEN CASSEROLE 350 degrees 
9" x 13" pan 

1 stick margarine 1 can mushroom soup 

1 pkg. cornbread stuffing chicken broth 


l boned chicken, or 4 breasts 1 can cream of chicken soup 


Melt margarine;pour over crumbs. Mix; put 1/3 crumbs 
into greased pan. Layer chicken, mushroomsoup diluted with 
chicken broth, crumbs, chicken soup diluted withbroth, and 
top with remaining crumbs. Bake 30 min. or until golden 
brown on top. Sylvia Coltrain 
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DELICIOUS CHICKEN PIE 


1 1/2 cups Pepperidge Farm 
seasoned stuffing mix 

1/2 cup butter, melted 

l can cream sot celery soup 


serves 6 
A25 degrees 
9" pie plate 
1/2 cup milk 
2. cups=chicken cooked 
1/4 cup peas, cooked 
IMibsps onion 


Mix stuffing and butter) press into pre plate.resery— 


ing 1/2 cup of mixture. 


Combine celery soup, milk, chicken, peas, and 
Put into pie shell and arrange reserved stuffing mix- 

Bake 10 minutes until crumbs are brown. 

Sprinkle with parsley, 


heat. 
ture.on top. 


CHICKEN OR TURKEY SOUP 


2) (ts mcOupas tock 

1/2 cup brown or converted 
rice 

1 onion, chopped 

a stalks celery schopped 


onion; 


if desired. 


Agnes Higby 


2 unpeeled carrots, 
chilled, diced 

pinch sage 

LSt0y.2) US pemmesa lt 

LY toe2) cupsechicken or 
turkey, diced 


Prepare soup stock from chicken or turkey bones. Com- 
bine soup stock and rice in kettle; simmer until rice is 


vendenvs 
large saucepan. 


and reheat to Simmering. 
season to taste. 
for extra flavoring: 


SOUP STOCK 


accumulated bones and 
meat trimmings 

2 quarts water 

1/4 cup vinegar 

EGE Saw: 

chopped parings and 
leftovers 


Combine remaining ingredients, except chicken, in 
Cover and simmer until vegetables are al- 
most tendér; or about.l0 minutes. 


HUGTenICKeNLO eLULKey., 


Chicken bouillon cubes may be added 
Garnish with parsley. 


Pat De Jong 


1/4 to 4/2atspe black or 
white peppercorns, 
crushed 

pinch thyme, to taste 

2 to 3 bay leaves, crumbled 

1 white cayenne or chili 
pepper 


Use a large soup kettle with flat base and tight fit- 


ting hid. 


Heat and add bones, water, vinegar, and salt. 


Cover kettle and simmer 3 to 4 hours, or cook 30 min- 


utes in a pressure cooker. 


If odor of vinegar can be de- 


tected at the end of this period, uncover kettle and boil 
vigorously for a few minutes, until vinegar has evaporated. 

Force the chopped vegetables down into stock and cov- 
er utensil; reduce heat and boil slowly 15 minutes. 
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Remove stock from heat; if convenient, let soak over- 
night; strain stock through colander and discard bones and 
Parings. If stock is not to be used immediately, pour it 
into a jar and chill; remove fat and strain through cloth. 

Preeze stock, if desired. 


Calcium will dissolve from the bones by adding vinegar. 
Acid also hastens the breakdown of connective tissue and 
thus shortens the cooking time. DINCe Salt ratEractsi,. OF 
draws out, juices, it iS important that salt be added with 
the water and vinegar. As thestock is boiled, calcium com- 
bines with acid and the taste of vinegar disappears. 

Pat De Jong 


DUTCH SOUP or BEEF VEGETABLE SOUP 4-qt. saucepan 
mig. stew beef 1 pkg. vegetable soup mix 
ewes. plus 2 cups water 3/4 cup noodles, crushed 


1 pkg. (Lipton) chicken noodle 5 beef bouillon cubes 
soup with realchicken broth 1/4 cup regular rice 


Put stew beef and water in saucepan. Bring to a full 
boil; turn heat down and boil slowly for 1 1/2 hours. Take 
beef out and cut into small pieces. Put beef back into pan 
and add the other ingredients. Add some water so that you 
have the same amount as when you started. Soup should not 
be too thick. 

Bring to a full boil, again. Turn heat down and simmer 
for about 45 minutes. Soup is ready to eat.--Smakelyk eten! 


Ann De Jong 
VEGETABLE-BEEF SOUP 
1 can tomato puree 1/4 bay leaf, crushed 
1 clove garlic, minced pinch marjoram, thyme, or 
1 or 2 onions, chopped savory 
2 celery stalks, chopped 2 qtsy soup stock* 
2 unpeeled carrots, diced 1/2 tsp. ground peppercorns 
1 unpeeled potato, diced 1 lb. lean ground beef** 
14toe-2086p. sart 


or 2 cans consomme with enough vegetable-cooking water 
added to make 2 quarts. 


or cut beef from bones and cut into small pieces. 


Combine first 9 ingredients in soup kettle. Cover and 
simmer until vegetables are almost tender or about 10 min. ; 


add soup stock and pepper; heat quickly. 
Shape ground beef into small meatballs and add, stir- 


ring rapidly. Taste for seasoning. Reheat to simmering 
and serve immediately. Pat De Jong 
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BARBECUED SPARERIBS 
300 degrees 


4 lb. spareribs pepper 
2 ONLONs sliced Barbecue Sauce (see page 144) 
salt 


Place ribs in roaster and add sliced onions. Sprinkle 
with salt and pepper. Pour the sauce over ribs. Cover and 
cook 1 1/2 hours. Remove cover, and roast 20 minutes. 


BARBECUED SPARERIBS 
350 degrees 


JeLDS.sparerips 1/4 cup Worcestershire sauce 
1 medium onion tsp. dry mustard 

2 Tbsp. buvcer 1/2 cup celery, cut up 

2 Tbsp. vinegar 1/2 cup water 

2 Tbsp. brown sugar salt 

4 Tbsp. lemon juice pepper 

1 cup ketchup 


Cook ribs in pan in oven for 30 minutes.Drain grease. 
Brown onion in butter; add remaining ingredients. Cook for 
20 minutes, and add to ribs. 

Bake for 45 minutes. Keep basting during cooking time. 
The longer they cook, the better they are. 

Jan De Hoog 


SWEET and PUNGENT SPARERIBS 
serves 4 to 6 


W/Aycup ol 3/4 cup water 
2 lbs. spareribs 2 Tbsp. ketchup 
1/4 cup onion, chopped 1/4 tsp. Worcestershire sauce 
1/4 cup green pepper, 1 Tbsp. soy sauce 
chopped I medium clove garlic, 
1 cup pineapple juice minced 
3/4 cup vinegar 1/2 cup brown sugar 


2 Tbsp. cornstarch 


Heat oil in skillet; add spareribs, and brown well.Re- 
move ribs and set aside. Pour off all except 2 Tbsp.drip- 
pings. Add onion and pepper; cook until tender. 

Add pineapple juice, vinegar, water, ketchup,soy sauce, 
Worcestershire sauce, and garlic. Blend in brown sugar and 
cornstarch. Bring to boil, stirring constantly. Reduce 
heat and add meat. 

Cook uncovered over low heat for 1 hour or until ten- 
der. Stir occasionally. 

Anne Van Staalduinen 
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MARINATED PORK CHOPS 


2 cups soy sauce 

1 cup water 

1/2 cup brown sugar 
1 Tbsp. molasses 


375 degrees 


7 ke dean 
JO ESD. Sa bt 
6 pork chops, thick 
Red Sauce 


Mix soy sauce, water, brown sugar, molasses,and salt. 
Bring to a boil; pour over chops in pan and allow to stand 


all day in refrigerator. 
Use an ungreased pan. 


Preheat oven. 
Remove chops from sauce; place 


in pan. Cover tightly with foil. Bake 1 1/2 to 2 hours. 
Dip chops in Red Sauce and return to baking pan. Bake 
at 350 degrees for 30 minutes or until slightly glazed. 


Red Sauce: 

1 Tbsp. dry mustard 
1/2 cup brown sugar 
1/3 cup water 


1 (14-0z.) bottle ketchup 
1 (12-0z.) bottle chili 


Dilute dry mustard with water. Add remaining ingred- 


ients and bring to a slight boil. 


STUFFED PORK CHOPS 


6 double pork chops 


1 1/2 cups whole kernel corn 


1 1/2 cups bread crumbs 
oy aneSp. salt 

1/4 tsp. pepper 

1 1/2 tsp. parsley 


Trena Van Wyk 


serves 6 
350 degrees 


3/4 tsp. sage 

1 Tbsp. onion, grated 
1 cup apple, diced 

1 egg 

3 Tbsp. milk 

fat 

seasonings 


Cut a pocket on the bone side of each chop. Combine 
the remaining ingredients, except fat and seasonings; mix 


well. Stuff chops with mixture. 


Brown in fat, season, 


add a little water, and bake approximately 1 hour or until 


tender. 
PORK CHOP SUPREME 


4 to 6 center cut chops 
salt 
pepper 


1 large onion, thickly sliced 


1/2 cup ketchup 

1 lemon, sliced 

1 1/2 Tbsp. brown sugar, 
per chop 


Season chops and brown on one side. Turn and top each 


chop with onion and lemon slice. 


Sprinkle each with brown 


sugar. Add ketchup. Cover and cook over lowest heat for 
approximately 45 minutes or until onion is tender. Stir 
once after 1/2 hour, to mix onions and lemon with sauce. 


Beth Willis 


SAVORY SAUSAGE RICE 
serves 10 


375 degrees 
Tas OF xXa2 Seba kcingma tsi 


2 lbs. sausage 2 (1° 374-022) (pkgs euchicken 

I cup green pepper noodle soup mix 

2 1/2 cups celery,coarsely 4 1/2 cups boiling water 
chopped Ieeup vice, uncooced 

3/4 cup onion, chopped Lo et spewsale 


1 cup almonds, slivered 

Brown sausage in large skillet. Pour off excess fat. 
Add green pepper, celery, and onion; saute. 

Combine soup mix and boiling water in large saucepan. 
SipiGan ieee Cover and simmer 20 minutes, or until rice 
is tender. Add sausage mixture, salt, and almonds. Stir 
well. Pour into greased baking dish. Bake 20 minutes. 

Note: To reheat, pour into a large saucepan, and add 
1/4 cup water. Warm over low heat. 

Ann De Jong 


SAUSAGE CASSEROLE 
390 degrees 


1/2 1b. elbow macaroni 1 (28-0z.) can tomatoes 
1 lb. sausage meat US USDcaesake 

1 Tbsp. sausage fat 1/8 tsp. pepper 

1 med. onion, chopped 1 1/2 tsp. sugar 


1 green pepper, chopped 
Fry sausage meat; drain, reserving fat. Saute onions, 
and peppers in fat. Add tomatoes and seasoning. Simmer 15 
minutes. Cook macaroni. Combine all ingredients in cas- 
serole dish. Bake for 1/2 to 3/4 hours. 
Judy Van Essendelft 


FRIED FROG LEGS 


fr0g eleqs pepper 
salt 


Skin frog legs; season and roll in flour. Biya torres 
minutes in deep fat. 
Darlene K. Noble 


FRIED RABBIT 


1 rabbit, cut into serving 1/4 cup water 

size pieces AVIbsSps tat 
1 cup flour 1 tsp. vinegar 
1/4 tsp. pepper 1 onion, chopped (opt.) 
Teusp easale 

Roll rabbit in mixture of flour, salt, and pepper. 
Brown in fat. Add water, onion, and vinegar. Cover and sim- 
mer until tender. Remove cover the last 10 minutes, (To 
brown). 


Darlene K. Noble 
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BREAST of DOVE with RICE 

serves 4 
12 or more dove breasts 9 cups water 
1 (14-0z.) box rice 1 can biscuits 


Parboil dove breasts until tender, approximately one 
hour. Cook rice according to directions on box.Add to dove 
and simmer for 1/2 hour. Separate biscuits and put into 
dove and rice. Increase heat to slow boil for 1/2 hour. 


serve hot. Thorne Baynor 

SAUERBR ATEN 
Senvesna 

3 lbs. beef shoulder 2 bay leaves 
garlic, if desired 1 tsp. peppercorns 
ZO ESD. Salt 1/4 cup sugar 
pepper 1 cup sweet or sour cream 
2 cups vinegar fat 
2 cups water flour 


1/2 cup onion, sliced 


Rub meat with cut surface of garlic, salt and pepper; 
place in bowl. Heat vinegar, water, onion, bay leaves, 
peppercorns, and sugar together. Do not boil. Pour hot 
mixture over meat; cover bowl and allow to stand in cool 
place 4 to 8 days,turning meat each day. Drain, reserving 
vinegar mixture. Brown meat in fat. Add 1/2 of strained 
vinegar; cover pan and simmer until tender, 2 to 3 hours. 

Add more vinegar mixture as required to keep liquid 
about 1/2 inch deep in pan. Strain liquid and thicken with 
2 Tbsp. flour per cup of liquid. Cool until thickened and 


add cream. Judy Van Essendelft 
SAUERBRATEN--SWEET and SOUR BEEF 350 degrees 
roast 1/2 cup water 

salt 1/3 cup white vinegar 
pepper peppercorns 

2 onions, Sliced 3 to 6 bay leaves 

6 ginger snaps 2 whole carrots 


Brown rump or top sirloin roast on top of stove. Add 
salt, pepper, and onions. Simmer in tight covered pot or 
put into oven. When almost done add remaining ingredients. 
Cover; cook until gravy thickens and carrots are done, 

Darlene K. Noble 


ROUND STEAK with RICH GRAVY serves 5 to 6 
2 (2 1/2-1b.) round steaks 1 (10 1/2-0z.) can cream 
1 (1 1/2-0z.) pkg. onion soup of mushroom soup 


1/4 cup water 
Cut steak into 5 or 6 pieces. Place in slow-cooking 
ot. Add dry onion soup mix, water, and mushroom soup. 
over; cook on low temperature for 6 to 8 hours. 
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ROUND STEAK with RICH GRAVY 
serves 6 to 8 


3 1b. beef round steak, 1 envelope (approx. 1 1/2 
l-inch thick oz.) onion soup mix 

1/3 cup all-purpose flour 1/2 cup water 

3 Tbsp. shortening 1 can (10° 1/27 oz) "cream 


of mushroom soup 


Sprinkle one side of meat with half the flour and pound 
in. (Use a mallet or edge of heavy saucer.) Turn meat and 
pound in remaining flour. Cut into 6 or 8 serving-size pie- 
Ces. 

Melt shortening in a large skillet and brown the meat 
Slowly and thoroughly over medium heat, 15 to 20 minutes. 

Sprinkle the onion soup mix over meat. Mix water and 
mushroom soup, and pour over meat.Cover tightly and simmer 
until tender, 1 1/2-to 2 hours, saddingsas lituleuwate reeeit 
necessary. 

Remove the meat to a warm platter. Heat the remaining 
gravy mixture to boiling, stirring constantly,and pour ov- 
ervche; teat. 


Note: This may be cooked in a crock pot; simply omit the 
flouring and browning of the steak, and put the steak and 
soups in the crock pot. Cook on low for 10 hours. 


Anita Asby 


ONION-BUTTERED SIRLOIN 
serves 8 


4 lb. sirloin, approx. 1 1/2 2 tsp. Worcestershire sauce 
inches thick 1/2 tsp. mustard 

1/2 cup butter 1/2 tsp. pepper 

1/4 cup onion, chopped 


In small saucepan, combine butter, onion, Worcester- 
shire sauce, mustard, and pepper. Heat until butter melts. 
Slash fat edgés of sirloin at 1 inch intervals. Broil 
14 to 16 minutes, brushing with sauce. 
Turn and broil 14 to 16 minutes longer. 
Mary Hubers 


SWISS STEAK 


serves 6 
1/4 cup all-purpose flour 3 Tbsp. shortening 
le tspaiesa bt 1/2 cup onion, chopped 
1/2 tsp. pepper 1 (1-lb.) can tomatoes 
2 lbs. round steak, 1"thick 2 Tbsp. green pepper, 
chopped 


Combine flour, salt, and pepper. Pound into meat. Brown 
meat on both sides in hot shortening, in large skillet. 

Top with onions and tomatoes, cut up. Cover; cook over 
low heat for approximately 1 1/2 hours or until tender Add 
green peppers; cook 15 minutes longer. Skimoffexcess fat. 
Thicken juices, if desired. 


Note: After browning meat, it could be placed in a 12" x 
7 1/2" x 2" baking dish, instead. Then, cook with a cover 
at 350 degrees for 1 1/2 hours. Uncover; add green pepper 
and cook 15 minutes, basting meat occasionally. 

Cindy Hubers 


PARMESAN STEAKS 325 degrees 
9" baking dish 
6 cube steaks 12/2 *tspe salt 
1/2 cup Parmesan cheese, 1/2 tsp. pepper 
grated 1/3 cup oil or shortening 
1 cup mashed potato flakes 1 cup (8-0z.) can tomato 
3 eggs sauce with cheese 


Preheat oven. Combine 1/4cup cheese with potato flakes. 
Beat eggs with salt and pepper in small mixing bowl. Dip 
steak in egg mixture, then in potato flakes. Brown in hot 
oil in large frying pan. When both sides are well-browned, 
place in baking dish. 


Bake for 15 minutes. Add tomato sauce and sprinkle 
with remaining cheese. Continue baking for 30 to 40 min, 
or until tender. Sue Crawford 


NEVADA BAKED STEAK 
serves 6 


350 degrees 


2 1b. round steak, cut 1” 1/4 cup vinegar 
thick 1 clove garlic 
dash pepper and salt salt 
1 can (6-oz.) tomato paste pepper 
1 tsp. Worcestershire sauce 1/4 cup flour 
1 1/2 cups water So. Thsp.toil 
1 bay leaf 1 large onion, sliced 
1/4 tsp. thyme l green pepper, sliced 


Trim fat from steak and cut into pieces. Place in a 
shallow dish. Combine salt, pepper, tomato paste, Worces- 
tershire, water, bay leaf, thyme, and vinegar; pour over 
meat. Refrigerate overnight. Remove; drain sauce and re- 
serve.Rub meat with garlic; sprinkle with salt and pepper. 
Pound flour into meat. Heat oil over medium heat; add meat 
and brown. Place in baking dish. Drain oil from skillet. 
Add reserved sauce and heat. Put onions and peppers on meat, 


pour sauce over all. Cover. Bake for 11/2 to 2 hours. 
Helen Myers 
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STEAK ROLL UPS 


serves 6 

1/2 cup uncooked long 1 C3roz. ecan broil lear 

qrain rice chopped mushrooms, 
1/4 tsp. each thyme and drained 

marjoram, crushed Cr DSO. Dut Ler 
1/4 cup sliced green onion 2 lb. round steak 1/2-inch 
1/4 cup chopped green pepper thick 
2 Tbsp. chopped canned a tb speeia t 

pimiento 1/2 envelope dry onion soup 


1 cup water 
Cook rice until tender; drain. Stir in next 8 ingred- 
ients. Cut steak into 6 pieces. Pound each to 6" by 4". 
Spread with rice mixture. Roll up and fasten with tooth- 
picks. Brown in hot fat. Add soup mix and water. Cover 
and simmer 1 1/2 hours. Remove meat, and add water to the 
drippings to make 1 cup. Combine 2 Tbsp. flour with 1/2 
Cup water, and stir into liquid.Cook and stir until thick- 
ened. 
Helen Myers 


SMOTHERED SALISBURY STEAK 


1 lb. ground beef 1/2 cup bread crumbs 

WA esto, Seu 1/2 cup milk 

1/2 tsp. sage 1 can cream of mushroom soup 
pepper 1 Tbsp. Worcestershire sauce 
1/4 tsp. celery salt 1/2 cup water 

1 egg 


Mix together the meat, salt, sage, pepper,celery salt, 
bread crumbs, egg, and milk. Form into patties, and brown 
on both sides. 

Add cream of mushroom soup, Worcestershire sauce, and 
water. Cover tightly and simmer 30 minutes. 

Mary Hubers 


CHINESE PEPPER STEAK in CROCK POT 
serves 4 to 5 


1 to I 1/2 lb. round ‘steak 1 can bean sprouts,drained 
ALD Sp eeOn 1 can tomato sauce 

1 clove garlic, minced 2 green peppers, cut into 
D/O et somesa bt strips 

1/4 tsp. pepper 1 Tbsp. cornstarch 

1/4 cup soy sauce 2 Tbsp. cold water 

Istsp. sugar 4 green onions, sliced 


Slice steak into narrow strips.In skillet,brown steak 
in oil. Combine with garlic, salt, pepper, soy sauce, and 
sugar, in slow cooking pot. 

Cook on low for 6 to 8 hours. Add bean sprouts,tomato 
Sauce, and green pepper. Dissolve the cornstarch in water 
andes tir sinepotr. 

Cover and cook another 20 to 30 minutes, or until it 
has thickened. Sprinkle with onions. 
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EASY BEEF STROGANOFF 
serves 5 to 6 

1 lb. round steak 1 cup sour cream 

1 can (3-o0z.) mushrooms 2 Tbsp. flour 

1 envelope dry onion soup mix 


Trim fat from meat and reserve. Cut diagonally across 
Grain cinevery thin strips. Heat fat in skillet until you 
have 3 Tbsp. Add butter, if necessary. Remove trimmings. 

Brown meat. Add 2/3 cup water and mushrooms with liquid. 
Stir in soup mix. Simmer until meat is tender,approximately 
1 1/2 hours. Blend sour creamand flour. Add to hot mixture. 
Cook and stir until mixture thickens. Sauce will be thin. 


Serve over boiled noodles. Judy Boertje 

BEEF STROGANOFF serves 6 
250 degrees 

3 onions pepper 
butter 1/2 1b. mushrooms, chopped 
3 Tbsp. flour 11/2 Ib. ‘stew beef’ or 
1 cup tomato juice, seasoned hamburger 
1/2 cup consomme dash Worcestershire sauce 
salt l cup heavy cream 


Fry chopped onions in butter until they are soft and 
golden. Add flour, tomato juice, and consomme. Boil the 
mixture slowly until thick. Fry mushrooms slightly, add to 
mixture and boil 10 minutes longer. 

While this is cooking, fry beef chunks until well 
browned. Put thewhole mixture together; add cream and bake 
in covered casserole for about 30 min, Nelly Boerema 


QUICK and EASY BEEF STROGANOFF 


1 1/2 lb. beef fillet 1 1/2 tsp. salt 
(round steak is fine) 1 tsp. pepper 
4 Tbsp. butter or marg. l cup sour cream 
1 large onion 2. -Sp. Linely cut Gila 
1 can cream of mushroom soup optional 


Trim all fat and sinew frombeef. Cut against thegrain 
into small strips about 2 inches longand 1/2" thick. Brown 
in butter or margarine in heavy skillet. 

Peel and dice onion; cook withbeef until tender, but 
not brown. Meanwhile, pour mushroom soup into saucepan; 
add salt and pepper. Warm over medium heat. When soup is 
warm, gradually stir in sour cream. When mixture is smooth, 
pour over beef. Stir; cover and allow to simmer until beef 
is tender. If liquid is needed to keep the mixture from 
becoming too dry, add a small amount of stock or water. 

If using dill, it should be added to the mushroom soup, 
reserving a small amount of dill to sprinkle over strogan- 


off when it is served. 
May be served over noodles. Judy Hubers 
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CITY CHICKENS 
390 degrees 


wooden candy apple sticks 


3 lb. cubed beef, l-inch 1/2 tsp. pepper 
square Ivlarge RicesKrispies 

olbD.. Cubed pork, i-inch 2 large onions, chopped 
square cooking oil 

2 eggs beaten 2 cans cream of mushroom 

O/ 4 ts eesalt soup 
Put cubed beef and pork alternately on sticks. Add 


salt and pepper to eggs. Roll out Rice Krispies with roll- 
ing pin, and add onions. 

Dip city chickens in eggs; then in Rice Krispie mix- 
ture. Brown on both sides in hot cooking oil. Put into a 
large baking dish and spoon cream of mushroom soup over 
them. Bake 2 hours. 

Ann Ellis 


COLORFUL BEEF-MACARONI LOAF 
serves 6 to 8 
390 degrees 
OMSK tO Xeon eLOd tepan 


Macaroni Layers: 
Mie OS Ek nae NOS, 


1 (8-oz.) pkg. elbow macaroni 1 egg, beaten 
2 Tbsp. butter or margarine 2 cups milk 
2 Tbsp. flour 1/2 cup Parmesan cheese, 
Tetspe salt grated 
1/4 tsp. pepper 

Prepare macaroni according to directions on package; 
drain. Add butter, flour, salt, and pepper. Toss to mix 
well. Add egg and milk; cook, stirring constantly, over 
medium heat until thickened. Remove from heat.Stir in Par- 
mesan cheese. 


Meat Layer: 


1 small onion, chopped 1/2 can tomato soup 
1 Tbsp. butter or margarine Ie USDesisad. t 

1 1/2 lb. ground beef 1/4 tsp. pepper 

1 egg, beaten 


Saute onion in butter and add ground beef. Brown the 
meat. Combine egg, soup, salt, and pepper; stir into meat 
mixture, 

Grease loaf pan; line bottom and ends with a double 
thick strip of foil, leaving a l-inch overhang. Grease the 
foil well. 

Spoon half of the macaroni mixture in an even layer in 
prepared pan; top with all of the meat mixture; then with 
the remaining macaroni mixture. 

Bake in moderate oven for 1 hour, or until firm and 
brown on top. 
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Sauce: 


1 can tomato sauce (8-o0z.) l tsp. sugar 
1/2 can tomato soup 1/4 tsp. basil 


Combine all ingredients and heat to boiling. Simmer 2 
to 3 minutes to blend flavors. 

Cool loaf in pan for 10 minutes; loosen fromsides with 
knife, then lift up ends of foil and set loaf on a heated 
serving platter; slide out foil. Frame platter and top loaf 
With steamed green and red pepper rings or carrot curls. 

Slice loaf; serve sauce separately to spoon over. 

Pat De Jong 


CHEESEBURGER LOAF 350 degrees 


2 lb. ground beef 1/2 cup milk 

1 envelope onion soup mix 1/8 tsp. pepper 

1/2 cup oatmeal 1/2 tsp. mustard 

1 egg 3 slices sharp cheddar 
cheese 


Mix all ingredients together, except cheese. Press 1/2 


of mixture into loaf pan and put cheese on top. Press the 
other 1/2 of meat mixture on top. Bake for 1 hour. 


Jan De Hoog 

MEAT LOAF with ZESTY TOPPING 300 degrees 

OY 25's Loat pan 
2 lb. ground beef 1 small onion, chopped 
3/4 cup milk 2 eggs, beaten 
1 1/2 cups soft bread crumbs 1/4 cup ketchup 
1/8 tsp. pepper 3 Tbsp. brown sugar 
l ‘carrot; diced 2 Tbsp. mustard 


Mix all ingredients, except ketchup, brown sugar, and 
mustard. Put into loaf pan. Use remaining ingredients for 


topping. Bake 1 1/2 hours. Donna Alons 
DELICIOUS MEAT LOAF eardes 
moderate oven 

2 cans tomato soup 1 1/2 tsp. mustard 
1 1/2 lb. ground beef LE I/2 tsp. salt 
5 slices bread, cubed or 1/2 tsp. pepper 

crumbled l egg, beaten 
1 med. onion, finely chopped 

Combine 1 can soup with remaining ingredients. Mix 


well and shape into loaf. Mix the second can of soup with 
3/4 can water and pour over loaf in baking dish. 

Bake for 1 hour. Lift meat loaf to platter and serve 

with liquid from baking dish as sauce. Good hot or cold. 

Polly Keech 
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FAVORITE BEEF LOAF 


1 1/2 1b. ground beef 

1/2 cup cracker crumbs 

2 eggs, beaten 

1 (8-oz.) can tomato sauce 
IS Uspasalt 


Combine all ingredients and mix well. 


into a loaf in baking dish. 


HAMBURGER PIE 


1 med. onion, chopped 
hot fat 

Ieibee groundsbeer 
S/Aatspemsalt 

dash pepper 


Saute onion in small amount of hot fat 


but not brown. 


role. 


serves 64to:& 
390 degrees 
loaf pan 


1/4 cup onion, chopped fine 
2 Tbsp. green pepper,chopped 
dash dried thyme, crushed 

dash dried marjoram,crushed 


Shape mixture 
Bake for 1 1/4 hours. 


Cindy Hubers 


serves 6 
300 degrees 
1 1/2-qt. casserole 


1 (16-oz.) can green beans, 
or 1/2 lb. green beans, 
cooked 

1 can tomato soup 

Potato Fluff Topper 

cheese, optional 


untilstender, 


Add meat and seasonings; brown slightly. 
Add drained beans and soup. 
Drop Potato Fluff Topper in mounds over meat. 


Pour into greased casse- 


If desired, sprinkle potatoes with cheese. Bake 25 to 


30 minutes. 
Potato Fluff Topper: 


39 med. potatoes 
1/2 cup warm milk 


Tl egg,, beaten 


Cook potatoes in salted water. Mash or whip potatoes, 


adding milk and egg. 


POTATO PIE or SHEPPARDS PIE 


1 lb. hambuger 
1 med. onion, chopped 
2 beef bouillion cubes 


Ann De Jong 


400 degrees 
2 cups water 


2 med. potatoes; boiled and 
mashed 
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Cook meat and onion until brown. Add beef cubes and 
water and simmer until water is half one. Turn into oven- 
proof dish. Top withpotatoes and bake in oven until potat- 
oes are nicely brown. Darlene K. Noble 


VENISON MEAT LOAF 
400 degrees 


2 lbs. ground venison 1/4 lb. pork sausage 

1/2 cup chili sauce 1 cup tomato juice 

1et/2 susp aesalt tsp. pepper 

2 Tbsp. butter cup bread crumbs 

1/2 tsp. thyme med. onion, chopped 

2 eggs stalks celery, chopped 


NR RH 


Place all ingredients in a large mixing bowl and mix 
thoroughly. Transfer to a buttered loaf pan; bake 1 1/4 


hours. Serve hot! Judy Hubers 

VENISON STEW aes 

3 lbs. venison (or beef), 2 lg. garlic cloves, finely 
boneless chopped 

flour 1/2 tsp. fresh tarragon, 

salt chopped (or 1/4 tsp. 

pepper dried tarragon) 

3 Tbsp. bacon fat 2 cups beer stock 


2 lg. onions, chopped 


Cut meat into 1 1/4" cubes. Dust with flour, salt, and 
pepper. Brown meat on all sides in bacon fat over medium 
heat; add onions and remaining ingredients. Cover; simmer 
about 1 1/2 hours or until tender. 

Thicken gravy with flour and water mixed into apaste, 


Season to taste. Pat De Jong 
2 Tbsp. shortening 1 cup water 

1 1/2 lbs. cubed beef 2 tsp. chili powder, opt. 
1 envelope Lipton onion 2 med. carrots, thinly 


soup mix sliced 
2 cans (16-0z.-size) tomatoes 2 med. potatoes, diced 


In large skillet, melt shortening and brown beef cubes, 
Add soup mix, tomatoes, water, and chili; cook uncovered 30 
minutes. Add carrots and potatoes; cook covered 45 minutes, 
or until vegetables are tender. Mary Griekspoor 
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STUFFED EGGPLANT PARMIGANA 
300 degrees 
baking dish 


serves 4 
2 small or 2 medium 1/2 tsp. granulated garlic 
eggplant VOrtsin scale 
1 ib. bulk pork sausage 1/2 tsp. oregano 
1 lb. can tomatoes 1 cup shredded Mozzarella 
1 (6-0z.) can tomato cheese (4-0z.) 
paste 1/3 cup grated Parmesan 
2 Tbsp. parsley flakes cheese 


1 Tbsp. minced onion 
Brown sausage in skillet. Remove excess fat. Combine 
sausage, tomatoes, tomato paste, parsley, and seasonings. 
Put in skillet. Cover and simmer for 15 minutes. Cut egg- 
plant in half, lengthwisé. Scoop out “pulp, dices Putein 
skillet; cover and simmer for 15 minutes more. Place egg- 
plant shells in baking dish. Fill half full with sauce and 
top with Mozzarella cheese. Add rest of sauce and top with 
Parmesan cheese. Bake uncovered for 30 minutes. serve 
with garlic bread. 
Jan De Hoog 


LIVER with APPLES 
300 degrees 


3 cooking apples, chopped 4 slices bacon, cut in 

1 large onion, chopped half 

o/4 tsp. salt paprika, generous sprinkling 
-black peppercorns, ground 1/4 cup hot water 


I ib. baby, beer. porks0x. 

veal liver, sliced 

Mix together apples, onion, salt, and pepper. Place 
liver in oiled baking dish and cover with apple-onion mix- 
ture. Top with bacon and paprika. Add water, and cook in 
oven for 20 minutes. 


Variations: Instead of apples, use 1 1/2 cups shredded 
carrots; and 1/4 crushed bay leaf, pinch of thyme, 3 Tbsp. 
chopped parsley. Or omit apples and season liver with the 
salt and peppereorns. Cover with slices of beef steak to- 
matoes; top with onion slices and bacon. 


Pat De Jong 


STUFFED CABBAGE 
350 degrees 


1 large head cabbage 1 cup, cooked rice 
1 lb. ground beef 1 can tomato soup 
2 USpe Salt 2 Tbsp. brown sugar 
1/4 tsp. pepper 1/2 cup hot water 
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Dip cabbage leaves in hot water. Dry on clean towel, 
Combine all other ingredients, except tomato soup. Place 
1 Tbsp. mixture in each leaf. Roll leaf around meat and 
fasten with toothpick. Add tomato soup and water. Cover 
and bake for 1 to 1 1/2 hours until cabbage is tender. 

Darlene K. Noble 


CABBAGE ROLLS 


1 large head cabbage 1 lb. hamburger 

1/2 lb. sausage l-lb. can sauerkraut, 

1l-lb. can tomatoes drained 

2 Tbsp. onion, finely 1 can tomato sauce 
chopped 1/2 cup uncooked rice, 

salt long-cooking 

pepper 


Cook the cabbage leaves about 3min,in rapidly boiling 
salted water; drain. Be sure they are limp enough to roll 
but not cooked through. 

Mix the hamburger, sausage,rice, onion, salt, and pep- 
per together. Divide into portions according to the num- 
ber of leaves you have. Place one portion on each cabbage 
leaf. Roll up and fold over edges securing with toothpicks 
at each end. In a large pot, put drained sauerkraut and 
tomato sauce. Place cabbage rolls, folded side down, on 
top. Put in enough water to cover cabbage rolls. Add tom- 
atoes. Cook slowly for 2 1/2 hours. If sauce appears tobe 
too thin, remove cover the last few minutes. 


Serve sauce over cabbage rolls. Tina Boerema 
CABBAGE PATCH STEW and DUMPLINGS serves 4 to 6 
Dutch oven 
1 lb. ground beef 1 can (15 1/2-0z.) kidney 
2 medium onions beans 
1 1/2 cups cabbage, 1 cup water 
coarsely chopped lb. tSp.- sabe 
1/2 cup celery, diced 1/4 tsp. pepper 
1 can (l6-0z.) stewed tomatoes 1 to 2 tsp. chili powder 
Dumplings 


Cook and stir ground beef in Dutch ovenortall, large 
skillet, until brown; drain. Add onion, cabbage, and cel- 
ery; cook and stir until vegetables are light brown. Stir 
in tomatoes, kidney beans with liquid, water, and season- 
ings. Heat to boiling; reduce heat and simmer while pre- 
paring dough for dumplings. Drop dough by spoonfuls into 
simmering stew. Cook uncovered for 10 minutes. Cover and 
cook 10 minutes longer. 


Dumplings: 
1 1/2 cups flour 3 Tbsp. shortening 
2 tsp. baking powder 3/4 cup milk 


3/4 tsp. salt 
Measure flour, baking powder,and salt into bowl. Cut 
in shortening thoroughly until mixture looks like mealjstir 


in milk. 139 Shirley Klein 


MEATBALL STEW and PARSLEY DUMPLINGS 


serves 6 
1 lb. ground beef 1/2 cup water 
1/2 lb. sausage 2 Tbsp. shortening 
2 Tbsp. minced onion 1/4 cup hot water 
3/4 cup dry bread crumbs 2 Tbsp. Bisquick 
1 Tbsp. minced parsley 1/28 tsp. salt 
le4/2 tsp. salt 1/4 tsp. paprika 
1/8 tsp. pepper 1/4 tsp. pepper 
1 1/2 tsp. Worcestershire 2 cups boiling water 
sauce Parsley Dumplings 
1 egg 3/4 cup sour cream 


Mix first, ten ingredients. lorm iantousiiable pall smang 
brown in shortening. Add 1/4 cup water and simmer for 10 
minutes, Remove meatballs. Blend Bisquick, salt,paprika, 
and pepper into fat in skillet and stir in borlingewater. 
Heat until boiling, stirring constantly. Add meatballs. 

Drop dumplings into stew by spoonfuls. Cook uncovered 
10 minutes, then cook covered 10 minutes longer. Liquid 
should bubble gently. 

Remove dumplings; stir in sour cream and heat until 
boiling. Serve immediately. 


Parsley Dumplings: 


2 cups Bisquick 1/4 cup minced parsley 
273 cup mul k 
Combine all Vingredients:. Jan De Hoog 


PARTY MEATBALLS 


1 jar cocktail sauce 1 1/2 1b. hamburger 
1 (15-0z.) can jellied 

cranberry sauce 

Pour both sauces into frying pan. Put the hamburger 
(rolled into small balls) into pan after sauces are heated. 


Simmer 45 minutes or until meat is done. 
Judy Griekspoor 


PORCUPINE MEATBALLS 


1 1/2 1n. ground beef IS bspemonron, chopped, or 
1/2 cup rice, uncooked Onion salt to taste 
salt 1 can tomato soup 

pepper 1 soup can water 


Combine meat, rice, onion, salt, and pepper. Mix well 
and shape into balls. Put into pan with water; cover with 
soup. Cook slowly about 45 minutes. Mary Hubers 
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PENNSYLVANIA DUTCH BEEF BALLS 


I ib. ground beef 3 cups water 

1 small onion, chopped 3/4 cup seedless raisins 
1 tsp. curry powder dash pepper 

Petsp. salt 9 gingersnaps, crumbled 
1/2 tsp. poultry seasoning 1 1/2 tsp. cider vinegar 
2 Tbsp. salad oil noodles, cooked 


3 envelopes instant beef broth 
or 3 beef bouillon cubes 


Mix ground beef lightly with onion, curry powder, salt, 
and poultry seasoning; shape into 16 balls. Brown in salad 
oil in frying pan; addinstant beef broth or bouillon cubes 
(if using bouillon cubes, crush with a spoon), water, rai- 
Sins, and pepper; cover. Simmer, stirring several times, 20 
minutes to blend flavors. 

Stir in crumbled gingersnaps and vinegar, being care- 


ful not to break meatballs. Cook, stirring constantly, 
until gravy is thick and smooth. 

Serve with hot cooked noodles. Pat De Jong 
WAIKIKI MEATBALLS 

serves 6 

1 1/2 lbs. ground beef 2 Tbsp. cornstarch 
2/3 cup saltine cracker crumbs 1/2 cup brown sugar, packed 
1/3 cup onion, minced 1 can (3 1/2-0z.) pineapple 
Lseqg tidbits, drained 
tol ovtsp. Sabt reserved pineapple juice 
1/4 tsp. ginger 1/4 cup vinegar 
1/4 cup milk 1 Tbsp. soy sauce 
1 Tbsp. shortening 1/3 cup green pepper, chopped 


Combine meat, crumbs, onion, egg, Salt, ginger, and 
milk. Shape mixture by rounded tablespoon into balls. Melt 
shortening in large skillet; brown and cook meatballs. 

Mix cornstarch and sugar. Stir in reserved pineapple 
juice, vinegar, and soy sauce until smooth.Pour into skillet. 
Cook over medium heat, stirring constantly, until mixture 
thickens and boils. Boil and stir 1] minute. Add meatballs, 
pineapple, and green pepper; heat through. 

Serve over rice or mashed potatoes, if desired. 

Annie De Jong 


RICE MEATBALLS Pr ys 
1 cup long grain Minute rice 2 tsp. onion, grated 
l egg, Slightly beaten dash pepper 
1 lb. ground beef 2 1/2 cups tomato juice 
2 tsp. salt 1/2 tsp. sugar 

Combine all ingredients, except tomato juiceand sugar, 
with rice. Gently shape mixture into balls. Blend sugar 
and tomato juice; pour into skillet with meatballs. Bring 


to a boil; cover and simmer 15 minutes, basting occasion 
ally. Donna Alons 
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MOM'S SWEDISH MEATBALLS 


1 lb. ground beef 1/2°tsp. sake 

1/2 1b. ground pork sausage 1/8 tsp. pepper 

1/2 cup minced onion 1 egg 

3/4 cup fine dry bread crumbs 1/2 cup milk 

1 Tbsp. parsley, minced 1/4 cup vegetable oil 
Isp. sWOrCestershiressauce Gravy 


Mix thoroughly all ingredients, except vegetable oil 
and gravy. Shape into walnut-size balls. Brown in vegetable 
oil. Remove to make gravy. Don't remove fat. 


Gravy: 

1/4 cup flour 1/4 tsp. pepper 

1 tsp. paprika 2 cups boiling water 
L/2tspensalt 3/4 cup sour cream 


Stir first 4 ingredients into hot fat. Add boiling wat- 
er gradually, stirring quickly. (Mix inj sourscreamsandsmeat— 
balls. Cook 15 to 20 minutes. 


Jan De Hoog 

LASAGNE 
serves 8 

375 degrees 
1 lb. ground beef 1/2 1b. Mozarella cheese 
WArUsp.s Ganlae ssalt sliced 
8 oz. tomato sauce 3/4 lb. Ricotta cheese (may 
1 (#2) can tomatoes substitute cottage 
POR emsaty cheese) 
1/4 tsp. pepper 1/2 cup Parmesan cheese, 
1/2 tsp. oregano grated 


8 oz. lasagne noodles 


Saute ground beef and garlic salt. Add next 95 ingredi- 
ents. Cook and drain noodles. Fill casserole dish--beginning 
with meat mixture, cheese, noodles, and continue with such 
layers, ending with cheese on top. 

Bake uncovered for 30 minutes. 


Note: I use an oblong glass dish and use a_ cookie sheet on 
the bottom rack to catch drippings, if dish is quite full. 


Jan De Hoog 


MINI-PIZZAS 
moderate oven 


ground beef Parmesan ‘cheese, or your 
Spaghetti sauce, or tomato favorite cheese 
sauce or soup refrigerated biscuits 
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Brown and drain ground beef. Open biscuits and allow 
to rise a few minutes.Press down the middles so that there 
is just a ring around the edge. Fill middles with ham- 
burger and sauce. Top with cheese;bake until biscuits are 
browned. 

Shirley Klein 


PIZZA 
425 degrees 
12" pizza pan 
Crust: 
1/2 cup warm water V2 "tse. salt 
1 pkg. dry yeast AL AWS) oie Mo | 


1 1/2 cups plain flour 

Dissolve yeast in water and allow to stand 5 minutes. 
Add other ingredients and knead. Let rise in greased cov- 
ered bowl until doubled in bulk. Spread in pizza pan. 


Sauce: 
1/2 cup onion, chopped 1/2 tsp. oregano 
1 cup tomato sauce 2 drops garlic juice 
1/2 lb. ground beef,cooked 1/4 tsp. pepper 
1/4 cup green pepper or salt,to taste 
olives, chopped 1/2 1b. Mozzarella cheese 


Mix all ingredients, except cheese. Spread on crust. 
Grate cheese and sprinkle on top. Bake for 25 minutes. 
Diana Keyzer 


PIZZA 
6-12 inch pies 
450 degrees 
6-12 inch pizza pans 
2 lb. ground beef 1 1/4 tsp whole oregano 
1 med. large onion 1/2 tsp. pepper 
2 1/2 cups tomato juice L/2 spe, salt 
1 (12-0z.)can tomato paste 1 cup grated cheddar cheese 
1 1/2 cans water Crust 
1 tsp. garlic salt 


Fry ground beef and onion until lightly browned = and 
crumbly. Add remaining ingredients except cheese, Cook a- 
bout 5 minutes. 


Crust: 
2 cups self-rising flour 1 cup shortening 
2 1/2 cups plain flour 1 1/2 cups milk 


1/2 tsp. salt 

Cut shortening into flour. Add milk;stir-knead light- 
ly. Divide into 6 parts. Roll out to fit 12" pans. Spread 
with sauce. Sprinkle with cheddar cheese. Bake for 15 to 
20 minutes. (Finely chopped green pepper or pepperoni may 
be sprinkled over pizzas the last 10 minutes of baking time. 


Tina Van Staalduinen 
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EMPRESS SPAGHETTI SAUCE 


4 onions, finely chopped lisp. ecannanon 

2 cloves garlic 1/4 to 1/2 tsp. red pepper 
3 1b. hamburger 2OLSDeSsalt 

2 Tbsp. vinegar 1 can tomato paste 

1/4 cup chili powder 1 quart water 

29 whole allspice 1 tsp. cumin 

6 bay leaves 1 or 2 cans kidney beans 
1/2 green pepper, chopped 1 Tbsp. sugar 


Put all ingredients in large pan, except beans.Simmer 

for 11/2 hours. Add beans and simmer for another 172 

hours. Top spaghetti with Empress Sauce, sharp grated 
cheese, and oyster crackers. 

Cindy Hubers 


BARBECUE SAUCE 
yieldsezecups 


2 medium onions, sliced 2 Tbsp. Worcestershire 
3/4 cup ketchup sauce 

3/4 cup water 1/4 tsp. black pepper 
3 Tbsp. vinegar 1 tsp .echrla powder 
ITUSpsmsaut 


Combine ingredients; heat and use to baste meats. 


BARBECUE SAUCE 


1/2 cup butter 1/4 cup ketchup 
4 Tbsp. lemon juice dash red pepper 
IS tspesa lie 1/4 cup water 

2 Tbsp. Worcestershire sauce INtUSp note sauce 
2 Tbsp. brown sugar 1/8 cup vinegar 


Combine ingredients; boil 25 minutes.Pour over chick- 
en.and baste while cooking. 
Polly Keech 


BARBECUE SAUCE 


8 oz. can tomato sauce 1/3 cup brown sugar 
1/2 cup A-1 Steak Sauce 2 Tbsp. vinegar 
/ saci no i 


Mix together all ingredients and refridgerate until 
needed, 


Jan De Hoog 


BUSY DAY CASSEROLE 
300 degrees 


2 cans cream of chicken soup lL cupy peas, string beans, 

2 cups milk or carrots (left-overs 
dash salt on hand) 

dash pepper 1 1/2 cups elbow macaroni, 
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Mix all ingredients and put into buttered casserole. 
baresfor I>to'2 hours’: Annie De Jong 


POLKA-DOTTED MACARONI and CHEESE 
serves 4 to 6 


375 degrees 
10" x56" x 1/2" hakingedish 


7 Oz. macaroni, cooked, 1 can cheddar cheese soup 
drained 3 to 4 weiners, cut into 
1/2 cup milk 1/8 inch slices 


1 tsp. Worcestershire sauce 
Spread macaroni in baking dish.Blend milk and Worces- 
tershire sauce with soup. Pour over macaroni, stirring to 
mix. Arrange sliced weiners on top. Bake for 25 minutes. 
Jan De Hoog 


DRIED BEEF-BROCCOLI CASSEROLE 
serves 6 
375 degrees 
2-qt. casserole dish 
3 Tbsp. all-purpose flour 1/4 tsp. pepper 


1/4 cup butter, melted 1 (5-oz.) pkg. egg noodles, 
2 cups milk cooked, drained 
1 (5-oz.) jar dried beef, 2 (10-0z.) pkg. frozen 
chopped chopped broccoli; 
1/2 tsp. Worcestershire cooked, drained 
sauce 1/2 cup bread crumbs 


1/2 tsp. salt 

Blend flour into 2 Tbsp. butter in saucepan;cook over 
low heat until bubbly. Remove from heat; gradually stir in 
milk. Cook over medium heat, stirring constantly until 
smooth and thickened. 

Add remaining ingredients, except remaining butter and 
bread crumbs, stirring well. 

Spoon mixture into a lightly greased 2-qt. casserole 
dish. Combine remaining butter and bread crumbs; sprinkle 
over casserole. Bake for 20 minutes. Cindy Hubers 


HARVEST CASSEROLE 
350 degrees 
l-qt. casserole dish 


5 weiners, sliced in 1/8" 1/8 tsp. pepper 

slices 1 Tbsp. onion, chopped 
1 can whole kernel corn 1/2 tsp. Worcestershire 
1 cup tomatoes, cooked or sauce 

canned; drained 1 Tbsp. brown sugar 
2 Tbsp. flour 1 tsp. prepared mustard 
1; tep.+ salt 1/2 cup dry bread crumbs 


Mix together all ingredients, except bread crumbs;put 
into greased casserole dish. Sprinkle top with crumbs. 
Dot with butter. Bake for 1 hour. 

Agnes Higby 
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POVERTY CASSEROLE 
serves 6 
425 degrees 
2-qt. casserole 


3 cups potatoes, sliced, 1 can (# 303 size) kidney 
boiled beans, undrained 
2 med. onions, sliced thin 2 (3-0z.) cans potted meat 
1 Tbsp. bacon fat 1 can tomato soup 
Saute onions in fat in skillet until yellow. Combine 
with potatoes, beans, and potted meats in casserole. Pour 


tomato soup over mixture. Bake approx. 30 minutes. 


Hope Van Dorp 


STUFFED WEINERS 


weiners cheese wedges 
mustard bacon, sliced 
ketchup toothpicks 
Split weiners in half lenghwise, but not all the way 


through. Spread inside with mustard and ketchup. Add wedge 
of cheese; wrap with slice of bacon and secure with a tooth- 
pick. “Broil or cooksonegrill. 

Sue Crawford 


FRANKFURTER CASSEROLE 
4 large servings 
390 degrees 


3 cups raw potatoes, diced 2 (8-oz.) cans tomato sauce 
6 frankfurters, sliced or canned tomatoes 

1 small onion, diced 1/2 green pepper, diced, 
1/2 cup water optional 

dash pepper 1p Oetspemsale 


Cook potatoes in water for 10 minutes; drain. Pour all 
ingredients into a greased baking dish. Bake for 45 minutes 
or until top is browned and potatoes are done. 


Hope Van Dorp 


TATER TOT HOT DISH 


serves 6 
350 degrees 


1 lb. ground beef 1 can cream of mushroom soup 
1 can French beans or 172 pkg. onion soup 
mixed vegetable Me pkg. later lots 
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Brown meat lightly; put in casserole. Drain beans and 
put on top of the meat. Next pour the mushroom soup and 
the onion soup over the top of the beans. Cover with Tater 
Zots. | Bake for 1 hour. 


Tina Boerema 


TATER TOT CASSEROLE 
350 degrees 
Loe xe ees Dall 


2 lb. ground beef 2 ib.) later Tots 
2 cans cream of mushroom soup 
Spread ground beef in bottom of pan. Spread mushroom 
soup over meat and spread Tater Tots over mushroom _ soup. 
Bake uncovered for 1 hour. 
Ann De Jong 


POTATO-CARROT HOT DISH 
350 degrees 


3 potatoes 1 can cream of mushroom soup 
o carrots 1/2 soup can milk 

1 lb. ground beef, browned salt 

1/2 to 1 onion, chopped pepper 


1 can cream of chicken soup 

Slice raw potatoes and carrots.in casserole. Combine 
remaining ingredients and pour over. Bake until done about 
1 1/2 hours. 


Note: Celery and green peppers may be added. 
Judy Boertje 


EASY CASSEROLE 
350 degrees 


4 potatoes, sliced 1 can cream of mushroom soup 
1 can vegetable soup 1 lb. ground beef 


Mix all ingredients; place in greased casserole. Bake 
until potatoes are done. 


Note: Do not brown ground beef before mixing; use. raw. 
Judy Griekspoor 


QUICKIE CASSEROLE 
350 degrees 


2 lb. ground beef, cooked 2 cans soup (mushroom, cream 
desired amount of cooked of chicken, or celery) 
potatoes 1 can milk, more if desired 
2 cans yellow beans 
Layer in greased casserole dish and bake 1 hour. 
Agnes Higby 
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HAMBURGER CASSEROLE 
serves 4 
390 degrees 


I lbe-qronundebeet garlic seasoning 
1 onion, chopped Italian seasoning, optional 
1 can tomato soup 1 can string beans 
1 small pkg. French's mashed I patebu tex 
potatoes paprika, optional 


Brown ground beef and onions;add seasoning and drain. 
Stir in tomato soup and simmer for 15 minutes. Add drained 
string beans and pour into casserole dish. 

Mix instant potatoes according to directions, and top 
the ground beef mixture with them. Put a pat of butter on 
top of potatoes and sprinkle with paprika, if desired.Bake 
in oven a few minutes to brown potatoes, 

Beth Willis 


HAMBURGER CASSEROLE 
329 degrees 


1 1/2 1b. ground beef 1 can cream of mushroom or 
1 onion, chopped celery soup 
1 pkg. frozen french fries bread crumbs 


Brown meat and onions; do not drain.Place french fries 
in oblong pan, evenly. Top with meat mixture. Cover with 
soup and bread crumbs; dot with butter. Brown in oven. 


Mary Griekspoor 


HUNGRY JACK BEEF CASSEROLE 


3795 degrees 
2-qt. casserole 


1 lb. ground beef 

Ietspee salt 

16 oz. can pork 'n beans 
3/4 cup barbecue sauce 


Tbsp. brown sugar 
Tbsp. onion 
can Hungry Jack biscuits 
cup shredded cheddar 
cheese 

Prenzeat oven. Brown ground beef; drain. Stir in next 
Oo ingredients; heat until bubbly Pourminctoscasserole.. Cut 
biscuits in half to form 20 half ‘circles. Place cut. side 
down around edge of casserole. Sprinkle with cheese. Bake 
25 to 30 minutes, until biscuits are golden brown. 


mH eS ee Po 


Sue Slager 


BEAN-BURGER BAKE 


serves 6 
400 degrees 


1 lb. ground beef 2 cans tomato soup 
1 small onion, chopped 2 Tbsp. brown sugar 
1 large can pork'n beans 1 Tbsp. prepared mustard 
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Fry ground beef and onion until done;pour into baking 
dish. Add beans, soup, sugar, and mustard; mix well. Bake 
45 minutes. 

Hope Van Dorp 


FIVE-IN-ONE DISH 
425 degrees 


6 medium potatoes 1 lb. ground beef, seasoned 
1 onion 1 (8-oz.) can tomato sauce 
1 (#2) can creamed corn 

Slice potatoes and put into casseroledish Add sliced 
onion and corn. Form meat into balls and place ontop Pour 
tomato sauce over top and bake for 1 hour. 


Agnes Higby 


BEEF-BARLEY CASSEROLE 
serves: OFeon1Q 
350 degrees 
2-qt, casserole dish 


3/4 cup pearl barley 1 (10 1/2 oz.) pkg. frozen 

1 1/3 1b. hamburger mixed vegetables or 

1 onion, chopped 1 can mixed vegetables 

1 can tomato soup 1 cup celery, chopped 

1 can mushroom soup 1/2 cup green pepper, chopped 


Partially cook celery. Green pepper may be omitted 
it preferred. 
Boil and drain barley. Brown ground beef and onion. 
In ungreased casserole, mix ground beef, soup, barley, and 
remaining ingredients; mix well. Bake for 1 hour or until 
done. 
Jane Hubers 


BEEF and CORN CASSEROLE 
350 degrees 
2-qt. casserole dish 


1 1/2 1b. ground beef 1 cup sour cream 
1 cup onion, chopped 1/4 cup pimiento, optional 
1 1/2 cups corn (12-0z.) a) 4a Lap oeea Lt 
1 can cream of mushroom 1/4 tsp. pepper 
soup 3 cups medium noodles 
1 can cream of chicken 
soup 


Brown beef; add onions and cook until tender. Add in- 
gredients up to pepper. Stir in noodles. Put in casserole 
dish. Bake for 30 minutes. 

Judy Boertje 
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COMPANY BEEF CASSEROLE 
350 degrees 
2-qt. casserole dish 


lb. ground beef 
Tbsp. shortening 
medium onion, chopped salt 


1 1 (S-oz.) pkg. noodles, or 
2 
1 
2 cups canned tomatoes pepper 
] 
] 
1] 


macaroni 


Tbsp. ketchup 1 (10 1/2-oz.) can cream 

Tbsp. steak sauce of mushroom soup 

/4 cup green pepper, 1 cup cheddar cheese, 
chopped shredded 

Brown beef in shortening in heavy skillet until all red 
color disappears. Add onions, tomatoes, ketchup,green pep- 
per, and steak sauce. Simmer for 30 minutes. Cook noodles 
according to package directions. 

Combine noodles and ground beef mixture in casserole 
dish. Season to taste. Gently spoon mushroom soup into 
mixture. Sprinkle cheese over top. Bake for 30 minutes 
or until top is bubbly and brown. 

Alma Williams 


GROUND BEEF CASSEROLE 
serves 8 
350 degrees 


1 (5-0z) pkg. egg noodles 

1/2 cup chopped onion 

1/2 cup chopped green 
pepper, optional 

1 lb. ground beef 

2 cans cream of mushroom 
or celery seup 
Cook noodles; drain. 


1 cup milk 


Psat ecLomtasTe 


pepper to taste 
1/2 cup bread crumbs 
butter 


Put into greased casserole dish. 


Saute onions and peppers in small amount of fat. Add meat 
and brown. Add soup, milk, salt, and pepper to meat mix- 
ture; pour over noodles. Sprinkle with bread crumbs and 
dot with butter. Bake for 30 minutes. 


CORNED BEEF CASSEROLE 


1 (8-0z.) pkg. flat noodles, 


cooked 

1 can corned beef 

1 sm. pkg. Velvetta cheese, 
cut up 

1 can cream of mushroom 
soup 


Hope Van Dorp 


390 degrees 


1 cup celery, chopped 

1/2 cup onion, chopped 

1/4 cup green pepper, 
chopped 

1 cup milk 

Salt, toataste 

pepper to taste 


Combine in casserole dish; cover with buttered bread 
crumbs, Bake 1 hour. Makes 1 large or 2 med. casseroles. 


Note: May be frozen, 


Jan De Hoog 
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CHILI 


1 lb. ground beef 1/4 tsp. chili powder 
1 (16-0z.) can tomatoes salt 

1 (16-0z.) can kidney beans pepper 

1/2 can corn 


Brown meat; add remaining ingredients and simmer 1 hour. 
Mary Hubers 


GROUND BEEF BAKED BEANS 
350 degrees 


1 lb. ground beef 2 Tbsp. vinegar 
1/2 cup onion, finely 2 Tbsp. sugar 
chopped 1 (16-0z.) can pork 'n beans 
ie Lepe salt 1/2 cup ketchup 
1/4 tsp. pepper 1/4 tsp. tobasco sauce 


Cook beef and onion insmall amount of fat inhot skil- 
let. Cook slowly until meat has turned white; drain. Add 
remaining ingredients and mix well. Pour into casserole 
dish and bake 30 minutes. Lois Clayton 


SPANISH RICE 


1 lb. ground beef 1/4 tsp. garlic powder 
1/2 cup onion, chopped 1 can tomato soup 
1/4 cup green pepper, 1 cup water 
chopped 1 tsp. Worcestershire sauce 
1 tsp. salt 1/2 cup rice 


1/8 tsp. chili powder 


Cook beef, onion, green pepper, salt, chili powder, 
and garlic powder in skillet until beef is browned. Stir 
to separate meat. Add remaining ingredients. Cover; cook 
30 minutes or until rice is tender. Stir often. 

Sue Crawford 


BEEF STEW 
serves 4 to 6 
3 strips bacon 1 cup beef bouillon cubes 
2 lbs. stew beef, cut 1/2 tsp. salt 
into 2" pieces carrots and potatoes as 


desired 


In preheated skillet at medium heat fry bacon until 
crisp. Remove bacon andbreak into bits. In bacon drippings 
brown meat onallsides. Add all remaining ingredients and 


bacon bits. 
Cook, covered for about 1 hour or until meat is tender, 


Jessica Van Essendelft 
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POT LUCK CASSEROLE 
375 degrees 


1 1/2 cups macaroni, uncooked USUspomcal U 

I lb. ocoundsbeet sprinkle sugar 

2 med. onions, chopped hotesauce, or TexasePete, sco 
2 (8-oz.) cans tomato sauce taste 

1 can (# 303) kidney beans 1/2 tsp. chili powder 


Cook macaroni; drain. Brown beef and onion. Add tomato 
sauce and cook gently 5 minutes. Combine all ingredients and 
pour into casserole. Sprinkle cheese on top.Bake for 30 min- 
utes, 

Nancy Waters 


CHILI-NOODLE CASSEROLE 
serves 8 
300 degrees 


1 lb. ground beef 1 (# 2) can red kidney beans 
1/4 cup onion, chopped 1 cup cheese, grated 

1 can tomato soup salt LO taste 

1 1/2 soup cans water chili powder to taste 


1 (4-0z.) pkg. wide noodles 


Brown beef with onion; add soup, water, and noodles Lov- 
er and cook until tender. Add beans, 1/2 cup cheese,and se- 
sonings. Pour into casserole; sprinkle with remaining cheese, 
Bake 45 minutes. 


Hope Van Dorp 


_ CHILI CON-CARNE SKILLET CASSEROLE 


serves 6 
1/2 cup onion, chopped 1/4 tsp. pepper 
1/2 cup green pepper,chopped 1 to 1 1/2 tsp. chili powder 
1 lb. lean ground beef 1 can (1l6-0z.) kidney beans, 
1 (1-lb.) can tomatoes drained 
Ietspemsaut corn chips 


Combine onion, pepper, and meat in skillet; cook, stir- 
ring until meat loses its red color. Add next 4 ingredients; 
cook, uncovered, stirring occasionally, for 10 minutes or un- 
til thick but still juicy. Add beans and simmer a fewminutes 
longer. Serve topped with corn chips. 

Sue Crawford 


CHILI BEANS 


1 1b. ground beef, 1 large can whole tomatoes 
browned; drained 3 tsp. chili powder 
1 medium onion, chopped ltUspeasugan, 


2 lg. cans kidney beans 
Brown ground beef and onion; drain off grease. Add all 
other ingredients and simmer for 30 to 45 minutes. 
152 Karen Bowen 
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FAMILY PIE 


1- handful of forgiveness 
1- heaping cupful of love 
a full pound of unselfishness 


Mix together smoothly with complete 
faith in God. 


Add: 


2- tablespoons of wisdom 
1- teaspoonful of good nature for flavor 


Then sprinkle generously with some 
thoughtfulness, This makes a wonderful 
family pie? 


PERFECT PASTRY 


Single-Crust Pie: 


ecup flour, sifted 1/3 cup shortening, marg., 
bi2etsp. salt or butter 
2 to 3 Tbsp. cold water 


8" Double-Crust Pie or 4 to 6 Tart Shells: 


1 1/2 cups flour, sifted 1/2 cup shortening 
D2 tsp. salt 4 to 5 Tbsp. cold water 


9" or 10” Double-Crust or 8" or 9" Lattice-Top Crust: 


2 cups flour, sifted 2/3 cup shortening 
1 tsp. salt 5 to 7 Tbsp. cold water 


Sift together flour and salt. Cut in shortening with 
pastry blender or blending fork until pieces are the size 
of small peas. For extra tender and flaky pastry, cut in 
half of shortening until mixture looks like cornmeal; cut 
in remaining half until like small peas. 

Sprinkle 1 Tbsp. of water over part of mixture. Gently 
toss with fork; push to one side of bowl. Sprinkle next 
tablespoon of water over dry part; mix lightly; push to 
moistened part at side. Repeat untilall ismoistened. Gather 
up with fingers and form into ball. 


For TWO-CRUST PIE divide dough for lower, upper, crust. 
Form each into ball. On lightly floured surface, flatten 
slightly, smoothing edges. Roll 1/8" thick. Roll from 
center; use light strokes. Roll pastry over rolling pin; 
unroll over pie plate, fitting loosely ontobottom and sides, 


For SINGLE-CRUST PIE fit pastry loosely onto sides and 
bottom of pie plate; trim 1/2 to 1" beyond edge.Fold under 
and flute. 

If baked pie shell is needed, prick bottom and sides 
well with fork, so there will be no puffing as shell bakes. 
Bake in very hot oven(450 degrees) until pastry is golden, 
10 to 12 minutes. Make cutouts from extra dough to trim 


filled pie. Bake on cookie sheet. Pat De Jong 
NEVER FAIL PIE CRUST 2 double 9" crusts 
1 cup lard l egg, well beaten 

3 cups flour 1 Tbsp. vinegar 

1 tsp. salt 5 to 6 Tbsp. cold water 


Blend lard,flour, and salt;add egg, vinegar, and cold 


water. Toss lightly with fork. 
This crust freezes well. Jane Hubers 
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PIE CRUST 2 double crusts 


4 cups flour 1/2 cup water 
Leb Ss Demo ugg lL IbspeavVinegar 
2eCSPes Galt I Large egg 

1 3/4 cup shortening 


Combine flour, sugar, and salt; cut in shortening] in 


small bowl, beat water, vinegar, and egg; add to dry ingred- 
Tents. Alice Van Essendelft 


PIE CRUST aa: 


2 cups flour. * Ibsp. milk 
Leese sole 
2 StICKsemargarine yor eel 

Sticksmarg. cand 4/2 scup sland 


Blend flour, salt, and shortening; add milk. Sei ie 


lightly and press into pans, Jane Hubers 
GRAHAM CRACKER CRUMB CRUST 375 degrees 
1 CO anda ue Ome) eo Les pan 
20 square graham crackers 1/4 cup butter or marg., 
or 12/3 cups crumbs softened 
l/ 4 cupesugar 
Preheat, oven. Roll crackers between two sheets wax 


paper. Crumbs should be fine. Mix with butter and sugar 
thoroughly. Pour into 9" pie pan. Use 8” pieypan to press 
crumbs evenly against bottom and sides of larger pan. 
Bake 8 minutes; cool. Use as described in recipe. 
Judy Van Essendelft 


ROLLED-OATS PIE CRUST Bi meqTees 
SapLespan 

1 cup rolled-oats Li2) ts pa salt 

1/3 cup flour, sifted 1/3 cup shortening, 

1/3 cup brown sugar, packed melted 


Preheat oven. Combine oats, flour, sugar, and salt in 
mixing bowl. Add shortening, mixing until crumbly. Press 
mixture firmly in bottom and on sides of pan. Set an8" pie 
pan inside to press evenly. 

Bake about 15 minutes. Let stand 5 minutes. Remove 
smaller pan. Let crust cool#ineuts pane iall with pie: mi x= 


unger Judy Hubers 
LAZY JANE PIE 350 degrees 
1 pie shell plus extra dough 1 cup sugar 

for strips 2/3 cup cream or half 
4 cups apples, chopped and half 


1 Tbsp. cornstarch 

Line pan with pie crust; put in apples. Mix cornstarch 
and sugar; put over apples. AdGSCTeaM wee ute strips of 
crust (1 1/2" wide) over top. Put 3 strips of crust over 
top the other way. Bake 1 hour. Maggie Alons 
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OLD FASHIONED APPLE PIE 
425 degrees 


9" pie pan 
pastry for 2-crust pie 14s esp. (sa ie 
3/4 to 1 cup sugar 6 to 7 cups apples, peeled 
eelbsp, flour and sliced 
1/2 to 1 tsp. cinnamon 2 Tbsp. butter or marg. 


1/8 tsp. nutmeg 


Combine sugar, flour, cinnamon,nutmeg, and salt. Mix 
lightly through apples. Heap in pastry-lined pie pan. Dot 
with butter. 

Adjust top crust and flute edges; cut vents. Bake 50 
to 60 minutes or until crust is browned and apples are ten- 
eas Ann De Jong 

Pat De Jong 


APPLE PIE WITHOUT APPLES 
390 degrees 


9" pie pan 
pastry for 2-crust pie 1 tsp. cinnamon 
2 cups water Lo Tbsp. purcer 
1 1/4 cup sugar 20 Ritz crackers 


2 tsp. cream of tartar 


Bring first: DS ingredients to full rolling’ boil. Drop 
im broken Ritz crackers. Bring to boil without stirring. 
Pour into pie shell and top with crust. Bake 25 minutes. 
Try it! It really tastes like the real thing! 
Sue Crawford 


FRESH STRAWBERRY PIE 


9" baked pie shell 2 1/2 Tbsp. cornstarch 
1/2 cup powdered sugar, sifted 1/2 cup sugar 
1 qt. fresh strawberries red food coloring 


1 cup water 

Add powdered sugar to 3 cups of berries. Let stand for 
1 hour. Cook remaining strawberries inwater for 2 minutes. 
Mix sugar and cornstarch; stir into berry mixture and cook 
until clear, stirring constantly. Add a few drops red food 


coloring... Fille pie shell with dresh berries, Pour hot 

sauce over all; cool. Shirley Klein 

FRESH STRAWBERRY PIE 

1 baked pie shell 1/2 tsp. lemon juice 

strawberries, enough to fill 1 drop red food coloring 
shell whipped cream 

2 1/2 Tbsp. cornstarch 1 cup sugar 


10-0z. bottle 7-Up 
Combine sugar, cornstarch, and 7-Up; boil until thick 


and clear. Add lemon juice and red food coloring. Pour 
over strawberries in baked pie shell. Chill and top with 
whipped cream, Jane Hubers 

Jan De Hoog 
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STRAWBERRY PIE 


1 baked pie shell 2 Tbsp. cornstarch 
3/4 cup water 2 cups fresh strawberries 
1/2 cup sugar whipped cream 

Mix water, sugar, and cornstarch in saucepan. Add 


strawberries and cook until thickened, stirring occasion- 
ally. Cool and pour into pie shell. Chill thoroughly in 
refrigerator; cover with whipped cream or Cool Whip. 

Joyce Respess 


STRAWBERRY PIE 


1 baked pie shell 3 Tbsp. red Jell-o 

1 cup sugar red food coloring 

1 cup water 1 quart strawberries, 
3 Tbsp. cornstarch sliced 


Combine sugar, water, and cornstarch. Boil until thick, 
Add Jell-o and food coloring; cool. Add strawberries. Pour 
into pie shell and refrigerate. Mary Hubers 


FLUFFY STRAWBERRY PIE 


1 baked pie shell 1 cup sugar 
1 lg. can evaporated milk 1 box strawberry Jell-o 
l pint strawberries, sweetened 
Chill milk thoroughly. Put strawberries, fresh oT 


frozen, with sugar and Jell-o into saucepan; bring to boil. 
Boil 3 minutes or until thick. Refrigerate until mixture 
begins to congeal. Whip milk* until stiff. Gradually add 
congealed mixture to milk. Put into crust andgarnish with 
whole berries. Chill overnight. 


I chill mixing bowl and beaters before whipping milk. 
Alice Williams 


STRAWBERRY FESTIVAL PIE 


baked 9" pie shell 4 cups strawberries 

3 Tbsp. cornstarch few drops red food color- 
3/4 cup sugar ing 

1/4 cup water Toasted Oat Topping 


whipped cream, optional 

Combine cornstarch and 1/2 cup sugar in saucepan;blend 
in water. Add 2 cups berries and cook, stirring constantly 
until thickened and translucent (mixture will be very thick); 
remove from heat. Add foodcoloring, remaining 1/4 cup sugar, 
and 2 cups berries; chill. 

Turn strawberry mixture into pie shell and scatter 
Toasted Oat Topping over pie. Serve with whipped cream, 
if you like. 


Toasted Oat Topping: 


1 cup quick-cooking oats 1/4 cup butter or marg., 
1/4 cup brown sugar melted 


/ Combine ingredients and spread in shallow pan. Toast 
in 350 degree oven for 10 minutes. Toss lightly with fork. 
160 Ann De Jong 


STRAWBERRY CHEESE PIE 
375 degrees 


8" pie pan 
1 cup graham cracker crumbs, 3 pkg. (3-0z.) cream cheese, 
finely crushed softened 
1/2 cup toasted walnuts, 1/2 cup sugar 
finely chopped* 72 tsp. Vanilla 
1/4 cup butter, melted 1 pint fresh strawberries, 
2 eggs sliced 


1/3 cup sugar 
Mix crumbs, walnuts, and butter. Press over bottom and 


sides of pie plate. Bake 5 minutes. Beat eggs until thick 
and lemon-colored. Beat cream cheese, 1/2 cup sugar, and 
vanilla together until smooth; beat in eggs until blended. 
Turn into crumb crust. Bake at 325 degrees for 20minutes; 
cool. 

Meanwhile, combine and chill strawberries and 1/3 cup 


Sugar. Use to top cooled pie. 


Spread walnuts in shallow pan and bake in 325 degree oven 


for 10 to 15 minutes, stirring occasionally. 
Jane Hubers 


CONCORD GRAPE PIE 
450 degrees 


9” pie pan 
pastry for 2-crust 9" pie 3 Tbsp. cornstarch 
pastry for strips 1 cup sugar 
4 cups Concord grapes; 2 to 3 Tbsp. lemon juice 


washed, steamed 


Slip pulp out of grape skins, reserving skins. Cook 
pulp until seeds loosen; press through colander to remove 
seeds. Combine pulp and skins; add lemon juice. Let mix- 
ture stand while rolling pastry in pie pan; add grape fill- 
ing. Arrange lattice top and flute outer edge. Bake for 
10 minutes; reduce heat to 350 degrees and bake 30 min. 

Elsie Hubers 


TOASTED COCONUT PIE 
350 degrees 


9" pie pan 
unbaked 9" pie shell 4 tsp. lemon juice 
3 eggs, well beaten 1 tsp. vanilla 
1 1/2 cups sugar 1 1/3 cup coconut 


1/2 cup butter, melted 


Combine eggs with sugar, butter,lemon juice, and van- 
illa. Stir in coconut. Pour into pie shell. Bake 40 to 45 


minutes. Polly Keech 
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COCONUT CREAM PIE 


l baked pastry shell 

3/4 cup sugar 

1/3 cupetloursoreseibspe 
cornstarch 

WAL GES dee EEL 

2 cups milk 


3 egg yolks, slightly 
beaten 

2 Tbsp. butter or marg. 

1 tsp. vanilla 

Meringue 

2 2/3 cups flaked coconut 


In saucepan, combine sugar, flour, andsalt; gradually 
stir in milk. Cook and stir over medium heat until mixture 
boils and thickens. Remove from heat and stir small amount 
of hot mixture into yolks. Put into hotemixtures ccokec min, 
longer, stirring constantly. Remove from heat. Add vanilla 
and margarine, Stir until margarine is melted and mixed 
well into: filling. Stir coconut into tiliimnonereserving we 


cup to ‘sprinkle on top of pie, 
shell, cover with meringue, 


coconut. Brown lightly. 
COCONUT PIE FILLING 
baked pie crust 

1/4 cup flour 

2 cups milk 

1/2 cup sugar 


and 


Pour pie filling into pie 
sprinkle with remaining 
Judy Respess 


2 eggs 
1/2 tsp. vanilla 
desired amount of coconut 


Combine flour and milk;mix well. Add otheringredients. 
Cook until thick. Add coconut and pour into pie pan. 


LEMON CHESS PIE 


unbaked 9" pie shell 
2 cups sugar 

Leib Spt) OU, 

1 Tbsp. cornmeal 

4 eggs 


Combine ingredients. Bake 40 min. 


LEMON CHESS PIE 


1 unbaked pie shell 
1 cup sugar 

1 Tbsp. cornmeal 
1/2 Tbsp. flour 
l/2etspaxsant 


Mix sugar, cornmeal, flour, 


Hazel Andreoli 
350 degrees 
9" pie pan 
1/4 cup milk 
1/4 cup butter, melted 
1/4 cup lemon juice 
1 cap lemon extract 


Frances Respess 
Cyndia Wilkins 
3795 degrees 

2neggs 

1/4 cup butter, melted 

2 Tbsp. milk 

1/4 cup lemon juice 

rind of one lemon, grated 
salt, and lemon rind in 


Orden. Add eggs one at a time, beating after each. Add 


butter, milk, and lemon juice. 


MAGIC LEMON MERINGUE PIE 


1 baked 8" pie shell, cooled 


1 can (14-0z.) sweetened 
condensed milk 


Bake. Carolyn Boyd 


325 degrees 
8" pie pan 
mixer 
1/2 cup lemon juice 
2 egg yolks 


In medium-size bowl, blend milk, lemon juice,and yolks 
until thickened. Turn into pie shell. Top with meringue. 


Bake until top is brown, 


Meringue: 
2 egg whites 1/4 cup sugar 


In small-size mixing bowl, whipwhites until they hold a 
soft peak. Gradually whip in sugar; continue to whip just 
until whites hold firm peaks. Pile onto pie filling and 
seal to inside edge of pie shell. Dottie Cutler 


LEMON YOGURT PIE 
325 degrees 


9" pie pan 
1 baked 9" pastry shell or 1/Rsspesale 
crumb crust 1 1/2 cups plain yogurt 
3 egg yolks, beaten well 1/2 cup lemon juice 
2 cups sugar l tsp. lemon rind, grated 


6 Tbsp. cornstarch 


Mix sugar, cornstarch, salt, yogurt, lemon juice, and 
rind in heavy saucepan. Cook over moderate heat, stirring 
constantly until mixture boilsand thickens. Continue cook- 
ing, stirring constantly, over low heat 2 to 3 minutes. 

Stir a little hot mixture into egg yolks. Add remain- 
ing mixture and mix well. Continue cooking for 2 minutes. 
Cool slightly, stirring occasionally; pour into pie shell. 
Top with meringue and bake 15 minutes. 


Meringue: 
3 egg whites 6 Tbsp. sugar 

Beat egg whites until stiff. Add sugar and beat until 
glossy. Pat De Jong 
PUMPKIN PIE 

400 degrees 

1 unbaked 9" pie shell 1 egg 
3/4 cup cocktail peanuts 1/2 tsp. cinnamon 
2 cups pumpkin, cooked and 1/4 tsp. nutmeg 

mashed 1/4 tsp. ginger 


1 1/3 cups undiluted can milk 1/2 cup brown sugar 
3/4 cup water 

Sprinkle 1/2 cup chopped peanuts into pie shell. Com- 
bine pumpkin, milk, water, egg,Cinnamon, nutmeg, and ginger. 
Beat slowly until blended. Spoon into pie shell. Bake 50 
minutes or until knife inserted into center comes out clean. 
Remove from oven. Sprinkle with 1/4 cup peanuts, then with 
brown sugar. Cover pie edge with aluminum foil. Broil 3” 


from heat about 1 minute or until sugar bubbles. Cool. 
Cyndia Wilkins 
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PUMPKIN PIE 450 degrees 


9" pie pan 
1 unbaked 9" pie shell 1/2 tsp. cinnamon 
1 1/2 cups pumpkin 1 cup milk 
2 egg yolks 1/2 cup cream 
2/3 cup brown sugar 1 tsp. vanilla 
1/2 tsp. ginger 2 egg whites 
1 tsp. pumpkin pie spice l/2utsp salt 


Mix pumpkin, egg yolks, brown sugar, ginger, pumpkin 
pie spice, cinnamon, milk, cream, and vanilla. Whip egg 
whites with salt: until stiff; add to first, mixture. Pour 
into pie shell. Bake 15 minutes. Reduce heat to 325 degrees 
and bake for 30 minutes or until inserted knife comes out 


clean. Anne Van Staalduinen 

PECAN PIE 320 degrees 
pie pan 

1 unbaked pie crust 1 tsp. vanilla 

3/4 stick margarine 3 tsp. vinegar 

l cup sugar 1 cup nuts 

2 eggs 

Mix together margarine and sugar. Add other ingredients, 

Bake 40 to 45 minutes. Margaret Hardison 

PECAN PIE 350 degrees 
pie pan 

1 graham cracker crust 1 cup dark corn syrup 

1/8 lb. butter, softened 1/2 tsp. vanilla 

1/2 cup sugar 3 eggs 

1/Aetspemsalt 1 cup pecans 


Cream butter; add sugar and blend until smooth. Add 
salt, corn syrup, and vanilla; mix well. Add eggs one at a 


time, beating after each. Stir in pecan halves and pour 

into pie crust. Bake 40 to 50 minutes oruntil golden brown, 

Cool for 3 hours before serving. Cyndia Wilkins 

PECAN PIE or SALTINE NUT PIE 329 degrees 
9" pie pan 

3 egg whites, beaten 14 saltines, broken up 

l cup sugar 1 cup pecans, chopped 

1/2 Tbsp. baking powder 1/2 pint whipped cream 


1 tsp. vanilla 


Add sugar to beaten whites. Continue beating and add 
baking powder. Fold in vanilla, saltines, and 2/3cup nuts, 
Pour into pie pan. Bake 30 minutes. 

Cool. Garnish with remaining nuts. Covered with wax 
paper this pie will keep for 24 hours. 

Carol Van Essendelft 
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RAISIN PIE 
2 pie pans 


2 baked pie shells 2 tsp. lemon juice 
2 1/4 cups water cinnamon to taste 
1 box raisins be speak 
Plbsp. bDuLter 6 Tbsp. cornstarch 
1 cup sugar 


Boil water and raisins for 5 minutes; leave on very low 
heat. Add remaining ingredients, except cornstarch, 

Mix cornstarch in a small amount of cold water and stir 
into other ingredients. Stir until thick. Remove from heat. 
Pour into pie shells. Judy Respess 


SOUR CREAM RAISIN PIE 


pie pan 
1 baked pie crust 1 cup sugar 
1 cup sour cream 1/2 tsp. cinnamon 
1/2 cup raisins 1/2 tsp. cloves 
3 egg yolks and 1 egg white, 1 Tbsp. cornstarch 


well beaten 


Combine all ingredients; mix well. Cook until thick. 
Cool and pour into baked pie crust. Cover with meringue. 
Jane Hubers 


WHAT'S IT PIE 
300 to 350 degrees 


pie pan 
1 unbaked pie shell 1 tsp. vanilla 
1 cup sugar 1/2 cup pecans, chopped 
1/2 stick margarine 1/2 cup raisins 
2 eggs 1/2 cup coconut 


1 tsp. vinegar 

Blend sugar and margarine. Add remaining ingredients 
in order given; mix well. Pour into pie shell and bake for 
45 minutes. Helen Myers 


BEATLENUT PIE 
350 degrees 


pie pan 
1 unbaked pie shell 1 tsp. vanilla 
3 eggs, well beaten 1/4 cup maple syrup 
1 cup sugar, white or brown 1/4 cup quick oatmeal 
1/4 cup butter, melted 1/3 cup pecans, chopped 
1 cup milk generous sprinkling coconut 


3 Tbsp. flour 
Combine all ingredients, except oatmeal, pecans, and 
coconut. Beat well. Add last 3 ingredients. Pour into 
unbaked pie shell; bake until done, about 45 minutes. 
Helen Myers 
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PUMPKIN PIE 


1709"); ore2 (8) unbaked 
pie shells 


1 1/2 cups canned or mashed 


cooked pumpkin 
3/4 cup sugar 
1/2etspursalt 
1 to 1 1/4 tsp. cinnamon 


Combine pumpkin, sugar, salt, 


400 degrees 
pie pans 


1/2 to 1 tsp. ginger 

1/4 to 1/2 tsp. nutmeg 

1/4 to 1/2 tsp. cloves 

3 eggs, Slightly beaten 

1 1/4 cups milk 

1 (6-oz.) can evaporated 
milk 


and: spices) mix well LF. 


Blend in eggs, milk, and evaporated milk. Pour” into pie 
shell. Crimp edges high; filling is generous. Bake 50 min. 


or until knife inserted 
comes out clean. Cool. 


CHEWY MACAROON PIE 


LfrozenspilessneuL 
2 eggs, separated 
Lida Uspeas als: 

1 cup sugar 

1/4 cup milk 


halfway between center and edge 


Pat De Jong 


ieee Lees 
pie pan 


2.1 DSPReDIe Lema O remand... 
melted 

lL tsp. lemon, juice 

1/4 tsp. almond extract 

1 cup flaked coconut 


Preheat oven. Beat egg yolks and salt together. Add 


“sugar, 1/2 cup at a time, 


until blended. Beat in milk, 


butter, lemon juice, and almond extract. Beat egg whites 
until stiff. Fold beaten egg whites and coconut into egg 
yolk mixture. Pour filling into pie shell. Bake on baking 
sheet for 30 minutes or until knife inserted near rim comes 


out clean. Cool. 


SWEET POTATO PIE 


1 unbaked pie shell 

3 large sweet potatoes 
1 can evaporated milk 
1 stick margarine 


Martha Baynor 


350 degrees 
pie pan 
mixer 


ely Zecupsssugar 
1/2 tsp. nutmeg 
3/4 tsp. cinnamon 
3 eggs 


Peel potatoes, slice crosswise in thin slices. Cook 
until *tender: drain. Add butter while potatoes are hot. 
Blend with mixer; add milk; sitr well. Beat eggs together 
and add to mixture. Pour into plemsnel i. Bake about 45 
minutes or until knife comes out clean when inserted in 


centergotepie. 


Reba Osborne 
Cyndia Wilkins 


RH 
UBARB PIE 450 degrees 


pie pan 
Pprescruste plus strips 2 cups sugar 
4 cups rhubarb 4 Tbsp. flour 
3 eggs, beaten 1/2 tsp. nutmeg 


Cut rhubarb into 1 to 1 1/2" pieces. Blend sugar, flour, 
and nutmeg; add eggs and mix well. Put rhubarb into pie 
shell and pour mixture over it. Cover with pastry strips. 
Bake 10 minutes; reduce heat to350 degrees and bake 30 min. 


longer. Agnes Higby 
CHERRY-O CREAM CHEESE PIE : 

pie pan 

mixer 
9" graham cracker crumb crust 1/3 cup lemon juice 
1 (8-oz.) pkg. cream cheese, 1 tsp. vanilla 
softened 1 (21-oz.) can cherry pie 

1 (14-0z.) can sweetened filling, chilled 


condensed milk 


In medium-size bowl,beat cream cheese until light and 
fluffy. Gradually beat in sweetened condensed milk. Blend 
thoroughly. Stir in lemon juice and vanilla. Pour into pie 
crust. Chill 2 hours. Top with chilled cherry pie filling 


before serving. Refrigerate leftovers. Jane Hubers 
Pat De Jong 
PINEAPPLE CREAM PIE 2 9" pie pans 
2 (9") baked pie shells 1 cup pecans 
1 (#2) can pineapple, 5 Tbsp. lemon juice 
crushed, drained 1 can sweetened condensed 
1 pint Cool Whip milk 
Mix together all ingredients and pour into pie shells. 
Chili I to 25hours. Cyndia Wilkins 
Darlene K. Noble 
PINEAPPLE PIE 2 pie pans 
2 graham cracker crusts 1 (4-0z.) pkg. lemon Jell-o 
1 cup sugar 1 lg. can evaporated milk, 
3 eggs chilled 


1 cup pineapple juice 
Mix together sugar, eggs, and juice. Bring to a boil; 
add Jell-o. Cool thoroughly. Whip milk and blend with 


pineapple juice mixture. Pour into crusts. 
Diana Keyzer 


FRESH PEACH PIE 400 degrees 
pie pan 

1 pie shell, unbaked 1/8 tsp. nutmeg 

3/4 cup sugar dash salt 

3 Tbsp. flour 5 cups peaches 

1/4 tsp. cinnamon 2 Tbsp. margarine 


Combine first 5 ingredients. Add topeaches. Pour into 
shell; dot with margarine. Bake 40 to 50 minutes. 
167 Jan De Hoog 


BANANA CREAM PIE 
350 degrees 


pie pan 
1 baked pie shell 2 cups milk 
2 Tbsp. margarine 2 egg yolks, slightly 
1/4 cup cornstarch beaten 
3/4 cup sugar 1 tsp. vanilla 
L/2etspesaket 2 large bananas 


Melt margarine; blend in cornstarch, sugar, and salt. 
Gradually add milk. Heat to boiling over direct heat; stir 
into egg yolks. Return to heat and cook 2 minutes, stir- 
ring constantly. Add vanilla. Cool. Slice bananas onto 
bottom of pie shell. Cover with filling. Top withmeringue 
and bake in oven 12 to 15 minutes. 


Meringue: 
2 egg whites 1/4 tsp. vanilla 
1/4 tsp. salt 4 Tbsp. sugar 


Add salt and vanilla to egg whites. Beat until stiff; 
add sugar 1 tablespoon at a time. Continue beating until 
mixture forms moist, lustrous peaks. Mary Hubers 


FRUIT PLATTER PIE 
serves 12 to 14 


pizza pan 
pastry for 2-crust pie 1 1/2 cups seedless green 
Clear Orange Sauce grapes 
strawberries 1 med. banana, cut in 1/4" 
1 can pineapple chunks slices 


2 Tbsp. sugar 


Prepare pastry for 2-crust pie. Roll out and place on 
pizza pan. Flute edge. Bake 8 to10 minutes;cool. Prepare 
Clear Orange Sauce. Arrange fruits in concentric circles 
in pastry shell. Sprinkle with sugar. Spoonalittle sauce 
over fruit. Cut into wedges and serve withremaining sauce. 


Clear Orange Sauce: 


1 cup sugar 1 cup orange juice 
lAatso esa Le 1/4 cup lemon juice 
2 Tbsp. cornstarch 3/4 cup water 


Combine sugar, salt, andcornstarch in saucepan. S tae 
in orange juice, lemon juice, and water. Cook over medium 
heat; stir. Cook until thickened; boil 1 minute. 


Variation: Make a watermelon boat. Instead of using pie 
crust, hollow out half a watermelon. Combine fruits, plus 
watermelon balls and pour Orange Sauce over fruit. 

168 Judy Hubers 


MILLIONAIRE PIE 


pie pan 

1 baked pie shell 2 cups whipped topping 
1 cup powdered sugar 1 cup crushed pineapple, 
1/4 cup butter or marg., drained 

softened 1/2 cup pecans, chopped 
IF egg 1 Tbsp. milk 
1/2. tsp. vanilla 1/4 cup maraschino cherries, 
Lyf tsp. salt chopped (optional) 


Cream together sugar and butter; add egg, vanilla, and 
salt. Beat until smooth and creamy. Spread mixture in pie 
shell. Chill. Combine whipped topping, pineapple, pecans, 
milk, and cherries until blended. Spread mixture over chill- 
ed filling. Chill pie until ready to serve. 

Martha Baynor 


HAWAITAN PIE 


pie pan 
1 baked pie shell 1 small can crushed pine- 
1 can sweetened condensed apple, drained 
milk 1 large banana or 2 small 


juice of 2 lemons, or 6 Tbsp. Cool Whip 
concentrated juice 


Slice bananas into pie shell. Into can of condensed 
milk, pour lemon juice and mix well. Add pineapple. Pour 


over bananas. Spread Cool Whip over top; chill. 
Elna Carawan 


FROZEN LEMONADE PIE 
2 (8") pie pans 


2 baked 8" pie shells 1 can sweetened condensed 
1 small can frozen lemonade, milk 
thawed l large carton Cool Whip 
Mix all ingredients together. Pour into pie shells 


and refrigerate. Pies must be refrigerated at all times. 
Dottie Cutler 


CHOCOLATE PIE double boiler 
pie pan 

1 baked pie shell 1 cup milk 

1 cup sugar 2 eggs, separated 

2 Tbsp. flour 2 Tbsp. butter or marg. 

3 Tbsp. cocoa 1 tsp. vanilla 


Combine sugar, flour, and cocoa ina doubleboiler. Add 
enough milk to wet these ingredients. Add eggs and beat. 
Add remaining milk; cook until thick. Remove from heat and 
add margarine and vanilla. Stir until well-blended. Put 
into pie shell and cover with meringue. Brown in oven. 

Sylvia Coltrain 
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HEAVENLY CHOCOLATE ANGEL PIE 325 degrees 


OV pies pan 
1 (6-0z.) pkg. chocolate chips Pecan Meringue Pie Shell 
2 egg yolks 1 cup heavy cream 
1/4 cup water 1/2 tsp. vanilla 
1/4 tsp. ground cinnamon 1/4 cup sugar 


Melt chocolate chips over water. Blend in egg yolks 
and water; stir until smooth. Add cinnamon andcool slightly. 
Spread chocolate mixture over bottom of pie shell. Refrig- 
erate pie and remaining mixture until itbegins to thicken. 
Whip heavy cream with vanilla and sugar until soft peaks 
form. Spread half of cream over chocolate layer in shell. 
Fold remaining chocolate mixture into remaining whipped 
cream, Spread evenly over cream layer in shell. Chill at 
least 4 hours or overnight. 


Pecan Meringue Pie Shell: 


2 egg whites 1/2 cup sugar 
1/2 tsp. vinegar 1/2 tsp. vanilla 
1/4 tsp. cinnamon 1/2 cup pecans, chopped 


L/4mtspeesa le 

Combine egg whites, vinegar, cinnamon, and salt; beat 
until stiff. Gradually add sugar and beat until stiff, glossy 
peaks form. Fold in vanilla and pecans. Spread meringue 
over bottom and sides of well-buttered pan. Bake one hour 
or until golden brown. Cool. Helen Myers 


TRIPLE DECKER FUDGE PIE 325 degrees 


SOL LOa spies pan 


Bottom Layer: mixer 
1 pkg. (15.4-0z.) Pillsbury 1/4 tsp. salt 
Fudge Frosting Mix 1 Tbsp. water 
3/4 cup flour 1 Tbsp. vanilla 
1/3 cup margarine, softened 1 egg 


In small mixing bowl, combine 1 cup frosting mix with 
remaining ingredients. Beat 2minutes at medium speed until 
smooth. Spread on bottom and sides of pie pan. 


Middle Layer: 


2 pkg. (3-0z.) cream cheese, 2 cups remaining frosting 
softened mix 

1/2 cup sour cream 1A tSpemsae 

1 egg 1/2 cup nuts, chopped 


In large mixing bowl, combine all ingredients, except 
nuts. Beat 2min. at medium speed until smooth and creamy. 
Fold in nuts; pour over crust. Bake 30 to 35 minutes until 
filling is set. Cool completely. 

Third Layer: 


remaining frosting mix 1/2 cup sour cream 
Mix well; spread over cooled pie. Refrigerate. 
This is a rich and filling pie. Jan De Hoog 
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BUTTERSCOTCH PIE 


pie pan 
1 baked pie shell, cooled 2 eggs, separated 
2 cups milk 1 Tbsp. butter 
2 cups brown sugar vanilla 


4 to 5 heaping Tbsp. flour 


Warm milk. Combine brown sugar and flour. Beat egg 
yolks and mix in a small amount of the warm milk. Add to 
the dry ingredients. Add all to the milk. Cook over a low 
heat. When thick, add butter and vanilla, Pour into cooled 


pie shell. Jane Hubers 

MONTGOMERY PIE 350 degrees 
2 (9") pie pans 

2 unbaked 9" pie shells mixer 

Top: 

rind of 1 lemon, grated l egg, beaten 

1/2 cup sugar 1 Tbsp. flour 

1/2 cup molasses 1 cup boiling water 


Blend all ingredients and bring to a boil. 


Bottom: 

1 cup sugar 1 1/2 cups flour 

1/4 cup shortening 2 tsp. baking powder 
1 egg W2.tspe salt 


1/2 cup milk 
Cream sugar and shortening in mixer. Beat in egg.Beat 
in milk alternately with sifted dry ingredients. Pour 


into shells, dividing evenly. Pour on topping. Bake 45 min. 
Helen Myers 


CHRISTMAS PIE } PL ey 
1 (9") graham cracker crust 1/2 tsp. peppermint 
1 envelope Knox gelatin flavoring 
1/2 cup sugar 1 cup heavy cream, whipped 
L/S tsp. salt green food coloring 
2 eggs, separated maraschino cherries 
1 1/4 cups milk pistachio nuts 

Mix gelatin, 1/4 cup sugar, and salt in pan. Beat 
together egg yolks and milk; stir into gelatin mixture. 


Cook over low heat about Sminutes until gelatin dissolves, 
stirring constantly. Remove from heat. Add peppermint flav- 
oring. Chill until mixture mounds slightly when dropped 
from spoon, Beat egg whites until stiff, but not dry; grad- 
ually add remaining 1/4 cup sugar andbeat untilvery stiff. 
‘Fold into gelatin mixture, Fold in whipped cream; add 
food coloring to make a delicate green shade. Pour into 
shell. Chill until firm. Garnish with a wreath of whip- 
ped cream. Arrange cherries and pistachio nuts on top of 


whipped cream. 
Note: Chocolate pie shell may be used. Jan De Hoog 
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“HEART GIFTS" 


It's not the things that can be bought 
that are life's richest treasure, 
It's just the little “heart gifts" 
that money cannot measure... 
A cheerful smile, a friendly word, 
a sympathetic nod 
Are priceless little treasures 
from the storehouse of our God... 


They are the things that can't be bought 
with silver or with gold, 

For thoughtfulness and kindness 
and love are never sold... 

They are the priceless things in life 
for which no one can pay, 

And the giver finds rich recompense 
in giving them away. 


BEEROCKS 


3 dozen 
Filling: 375 degrees 
1 1/2 lbs. ground chuck 1 pkg. onion soup mix 
1 can (16-0z.) sauerkraut, LD esp. salt 
rinsed in cold water, cayenne pepper to taste 
drained 


Cook meat over moderate heat until it loses its red 
color. Thoroughly drain off grease. Combine other ingred- 
ients. Cool before mounding in dough squares. 


Dough: 
2 lg. potatoes, peeled and — 2/3 cup sugar 

cut into chunks 2 eggs, well beaten 
1 pkg. yeast UPvoe? A yee cups er lour 
Pa/2 tsps" salt 1 egg yolk 
2/3 cup cooking oil 1 Tbsp. water 

Boil potatoes in water to cover. When done, drain and 
mash to make 1 cup. Keep warm in top of double boiler: 
Measure water to make 1 1/2 cups liquid. Heat water to 


lukewarm; add yeast, sugar, and salt. Allow to stand about 
3S minutes. Add potatoes, eggs,and oil; mixing well. Blend 
in 1/2 the flour. Work in remaining flour until dough is 
easy to handle. 

Allow to stand 10 minutes; knead until smooth and elas- 
tic. Shape dough into ball; grease top and refrigerate up 
to 24 hours, covered. Leave at room temperature forl1 hour. 
Divide into 3 parts. Roll out each part on floured board 
about 1/4" thick. Cut into 4" squares, Place 1 tablespoon 
filling on center of each and bring corners together Pinch 
the sides down. 

On greased baking sheet, allow to rise in warm place 
for 15 to 20 minutes. Brush tops with egg yolk which has 
been beaten with 1 Tbsp. water. Bake 30 minutes. 


Note: When completely cooled they may be wrapped and froz- 
en. To reheat, place beerocks in foil with a slight open- 
ing so steam can escape. Reheat at 300 degrees about 25 
minutes. They taste very good cold, also. 

32 beerocks can be made from 4 cans of crescent roll 


dough, but these do not freeze well. Elsie Hubers 
CHEESE SAUSAGE BISCUITS 375 degrees 
baking sheet 
1 ib. hot sausage 1 small box Bisquick 
1 lb. sharp cheddar cheese, 1 tsp. red pepper 
grated 2 to 3 Tbsp. water 


Brown sausage and drain. Mix all ingredients together. 
Form into 1 1/2" balls. Bake 15 to 20 minutes. 
Beth Cutler 
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SOURDOUGH STARTER 
about 3 cups 


2 cups all-purpose flour l envelope active dry 
USP salt yeast 
3 Tbsp. sugar 2 cups very warm water 


Combine flour, salt, sugar, and yeast in large mixing 
bowl; gradually stir in very warm water until mixture re- 
sembles a smooth paste. Cover with a clean towel or sev- 
eral layers of cheesecloth and let stand in a warm place 
(85 degrees) to sour and bubble for 2 to 3 days, stirring 
several times a day. If temperature is lower than85 degrees 
or if you prefer a more pronounced sourflavor, let the mix- 
ture stand 3 to 5 days. If mixture is allowed to sour longer 
than 3 days and it does not seem bubbly, stir in 2 table- 
spoons of flour and 2 tablespoons of lukewarm water. At 
the end of the bubbling and souring period, pourinto large 
jar or plastic container, partially covered, to allow gases 
to escape, and storelin retrigeraror. 

To prepare basic starter for sourdough recipes; Mea- 
sure | cupsof the mixture into Larges bowl wearer urns amor 
container with remainder Lo reirigeracor.em ti ceil cup 
flour and 1 cup lukewarm water with wooden spoon until fairly 
smooth. Any lumps will dissolve within a few hours during 
fermentation, Cover bowl with a clean towel and set ina 
warm place 5 to 6 hours or overnight. 

When you are preparing to make asourdough recipe, you 
should first measure out the amount of starter needed; re- 
turn the remaining starter, at least1/2 cup, to sourdough 
mixture stored in reirigerator tosreplenistsit.m es) Ueyoundo 
not use sourdough starter every week, add 1/2 cupwarm water 
and 1/2 cup flour to container of sourdough; stir with a 
spoon until mixed. Leave out of refrigerator overnight, 
covered with a towel or plastic wrap. Next morning, stir 
down mixture, cover and return to refrigerator. 


Note: Sourdough Starter can be used as leavening for all 
kinds of breads andcakes. It not only cuts down on prepar- 
ation time, it's also a good source of protein, minerals, 
and Vitamin B, 
May be frozen for as long as 3 months. 
Judy Hubers 


MOM'S CARAMEL CORN 2-qt. hand-stirred popper 


1/3 cup popcorn letspervanit la 
1/3acup. sugar dashesa be 
2eLOLUMEDS{) nO tashort= 
ening 


Stir together or just put into shortening. Pop, stir- 
ring constantly. Cool. Shirley Klein 
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GRAHAM CRACKERS 


2 cups whole wheat flour 
1 cup flour 

1 tsp. baking powder 

1/2 tsp. baking soda 

1/4 tsp. salt 


Stir together flours, 


Cream shortening and sugar until fluffy. Add vanilla. 


3590 degrees 
greased baking sheets 


1/2 cup shortening 

3/4 cup light brown sugar 
1 tsp. vanilla extract 
1/4 cup milk 


baking powder, soda, and salt, 


Add 


flour mixture alternately with milk, mixing wellafter each 


addition. 


rectangle. 
Cyt nEGeSsixee ier 5" 


center of dough with back edge of knife. 
Mark each square with prong of fork. 


baking sheets. 


in preheated oven for 10 to 12 minutes or until 
immediately from baking sheets 


edges are browned. Remove 
and cool on wire racks. 


CHEESE CRACKERS 


1 stick butter, softened 
1 (8-oz.) pkg. sharp cheese, 
grated 


Combine and mix well. 
about 1" in diameter. Put on 
Bake 8 to 10 minutes. Do not 


CHEESE COOKIES 


3/4 cup shortening, part 
butter 

1 1/2 cups sharp cheese, 
shredded 

1/4 cup Parmesan cheese, 
grated 


Cream shortening until light and fluffy. 
Add dry ingredients to creamed mixture; 
dough into small balls 1" in diameter. 
Place pecan half on each. 


1" apart. 


Chill dough until firm, 
night. Divide dough into thirds. 
floured surface to rectangle 1/8" thick. 


several hours or over- 
Roll out each portion on 
Mera que) oh oe ah 


rectangles. Make a line down 
Place on greased 
Bake 
crisp and 


Judy Hubers 
375 degrees 
baking sheet 


1 cup self-rising flour 
2 cups Rice Krispies 


Form dough into small balls, 


baking sheet about 1" apart. 


bake brown, Beth Cutler 


6 dozen 
350 degrees 
baking sheet 


1 1/2 cups flour, sifted 
1 tsp. salt 

1 tsp. paprika 

small pecan halves 


Add cheese, 
mix well. Form 
Put on baking sheet 
Bake 15 minutes. 
Linda Cutler 
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BEBE Le, 


3 cups 
blender 
1 (3-0z.) pkg. dried, chipped salt to taste 
beer 2 tsp. Worcestershire 
lepkyus cream cheese, asoLilencd sauce 
4 tsp. vinegar 1/2 tsp. onion powder or 
1/2 cup mayonnaise garlic powder 


Tear beef into tiny pieces; mix all ingredients in a 
blender. Serve with crinkled potato chips or crackers. 


Variation: Use 2cups dairy sour cream and 1/2 cup cottage 
cheese, instead of cream cheese and mayonnaise. 
Elsie Hubers 


EGG DIP 

3 eggs 1 lg. green pepper, 

3 Tbsp. vinegar chopped 

3 Tbsp. sugar 1 med. onion, chopped 


1 (8-0z.) pkg. cream cheese 


Beat eggs, vinegar, and sugar. Cook over low heat, 
StITLING.COUS TANG y susie meni Gin. Remove from heat. Beat 
in cream cheese and add green pepper and onion. Keep re- 
frigerated. Mara Mulder 


VEGETABLE DIP 


3/4 cup sour cream 1 Tbsp. dehydrated 
1/4 cup mayonnaise onion soup mix 

Mix and chill. Wash vegetables and cut intostrips or 
cubes. Serve raw with dip. Linda Cutler 
HOMEMADE PEANUT BUTTER Pender 
1 cup salted cocktail peanuts L/2 sts pomsalet 
Ivibsys peanut. oid 

Place ingredients in blender. Blend until mixture 


becomes paste-like or spreadable. It may be necessary to 
add more peanut oil. The ingredients must be blended for 
several minutes, Store in tightly covered container. Home- 
made peanut butter will separate on standing. Stir before 


using. Pat De Jong 

MAYONNAISE 1 1/4 cups 
blender 

ied dash black pepper 

1/2 tsp. prepared mustard 3 Tbsp. vinegar or lemon 

1/2 usp. sugar juice or 1/2 each 

a/AMSp. sale 1 cup salad oil 
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Place all ingredients, except 2/3 cup oil, in blender 
container, Cover and blend for 5 seconds. Remove cover 
insert. Carefully pour oilin center of egg mixture insteady 
stream, while blending. Blend until thick and smooth. 


Annie De Jong 


SWISS CHEESE FONDUE s 
serves 12 to 14 


fondue pot and fondue forks 


1 garlic clove, halved 14 tsp. garlic salt 

2 @psp, butter 4 cups, 1 lb. Swiss’ cheese, 
1/4 cup flour grated* 

i i/2 cups milk 1/4 cup dry white wine 


1/4 tsp. cayenne pepper 


Rub inside of fondue pot with garlic clove. Set heat 
control at cheese setting. Melt butter; add flour. Stir 
until smooth, Add milk gradually. Stir constantly until 
mixture thickens. Add cayenne pepper and garlic salt. Stir 
until blended. Add cheese, 1/4 cup at a time. Stir until 
cheese melts. Add wine and stir until completely blended. 


Heat 10 minutes to develop flavors. 
For serving, spear rye and French bread cubes with 


a fondue fork; dip into fondue and swirl in figure-eight 
motion. 

* If processed Swiss cheese is used insteadof natural, add 
1 Tbsp. additional flour. Remaining Cheese Fondue may be 
reheated and thinned with warm wine. 


Note: May be used as a sauce on cooked vegetables or as a 


casserole base. 
If cheese separates, add a little more butter and 


milk. Pat De Jong 
DEVILED EGGS 
8 hard-boiled eggs 1 Tbsp. cream 
2 Tbsp. mustard 1 Tbsp. vinegar 
1 Tbsp. sugar 1f> ten. sant 

Cut eggs in half; remove yolks. Combine yolks with 
remaining ingredients; mix well. Fill each egg. 

Jan De Hoog 

CHIPPED BEEF ROLL-UPS 
1 (3-0z.) pkg. dried, 1/2 tsp. prepared horseradish 

chipped beef 1/4 tsp. garlic powder 


1 (8-oz.) pkg. cream 

cheese, softened 

Blend cheese, horseradish, and garlic powder. Spread 
on beef. Roll up and serve with toothpicks. Can be cut in 


1" pieces and served as hors d'oeuvres. 
Elsie Hubers 
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YOGURT 
4-qt. Dutch oven 


quart containers 


1 gallon whole or skim milk ice water 
3/4 to 1 cup non-instant 2/3 to 1icupmoegqurescul— 
dry powdered milk ture (homemade or 


Dannon plain yogurt) 


Combine whole milk and dry powdered milk together in 
Dutch oven, Stir constantly, and heat no higher than 150 
degrees; or just until you think you saw the firsts motion 
in the-milk»before it starts tossimmer sYouswillmritcemsee 
the milk clouding over at about 120 degrees. 

Fill sink with cold water; add ice. Lower pan of milk 
to lukewarm or no less than 90 degrees. Temperature will 
drop to lukewarm in about 5 minutes, (Milk may be slowly 
reheated, stirring constantly, again to lukewarm without 
spoiling the success of the yogurt should it have been 
cooled too long.) 

Adde2/3°to lk cupryogurteculturessastitewel Ie Pour 
milk mixture into clean quart containers or whatever glass 
or plastic containers available. 

Wipe outside of containers clean and set in large pan 
to catch any spills. Slide pan into gas-piloted oven and 
leave 8 to 10 hours until set like the consistency of soft 
custard. Refrigerate immediately. Will keep several weeks. 


Note: Temperature in oven should be from 90to 120 degrees, 
Check oven with a thermometer and open and shut oven door 
accordingly to regulate oven temperature. 

For electric ovens, preheat ovens«to 3390 ldeqrees for 
Oo minutes. Turn off, and allow to cool for about 10 min. 
Wrap containers in clean dish towels to conserve heat, and 
set in oven. Shut the door. Leave containers inunlit oven 
overnight to set. Pat De Jong 


CRANBERRY SAUCE 
sieve 


4 cups cranberries ZUCUDS sugar 
2 cups water 


Boil cranberries and water until berries pop open. 
Put through sieve. Return topan and boil again. Add sugar 
and stir until dissolved. Put through a fine sieve to re- 
move seeds. Refrigerate. Jan De Hoog 
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BLUEBERRY SAUCE or SYRUP 


1] cup sugar 1 cup water 
1/2 tsp. cinnamon 1 Tbsp. lemon juice 
1/4 tsp. nutmeg 3 cups blueberries 


1 1/2 Tbsp. cornstarch 


Mix sugar, Cinnamon, nutmeg, and cornstarch in pan. 
Stir in water and lemon juice. Heat to boiling. Reduce 


heat; stir in blueberries and simmer 5 minutes, 
Helen Myers 


ROSY APPLESAUCE 
sieve or food mill 


6 red apples 1/2 cup water 
1/2 cup clear corn syrup 1/4 cup cinnamon red hots 


Cut each apple into 6 wedges. Place pieces in large 
saucepan. Stir in remaining ingredients. Cover and simmer 
15 to 20 minutes or until apples are mushy. Press entunre 


mixture through a sieve or food mill. Discard peels and 


geoves. Chill. Sue Crawford 


NO-COOK STRAWBERRY JAM or SYRUP 


1 qt. strawberries 2 Tbsp. lemon juice 
4 cups sugar 1/2 bottle Certo fruit 
pectin 


Wash, scald, and drain glass orplastic containers and 
tight lids. Wash, drain, and crush completely, 1 layer at 
a time, about 1 qt. fully ripe strawberries. Measure 1 3/4 
cups into a large bowl. Add 4 cups sugar; mix well and let 
stand 10 minutes. 

Mix lemon juice and Certo in a small bowl; stir into 
re Ge Continue stirring 3 minutes. (A few sugar cry- 
stals will remain.) Pour quickly intoprepared containers. 
Cover at once with tight lids. Allow to set at room temp. 
(takes up to 24 hours). May be frozen or stored in refrig- 


erator up to 3 weeks. 


Note: For syrup add 1/3 cup cooled boiled water to 1 cup 


jam, Helen Myers 
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Salads 





I asked for strength that I might achieve 
--I was made weak that Imight learn humbly 
to obey. 


I asked for help that I might do greater 
things--I was given infirmity that I might 
do better things. 


I asked for riches that I might be happy-- 
I was given poverty that I might be wise. 


I asked for power that I might have the 
praise of men--I was given weakness that 
I might feel the need of God. 


I asked for all things that I might enjoy 
life--I was given life that I might enjoy 
all things. 


I got nothing that ITasked for--but every- 
thing I had hoped for. 


Almost despite myself, my unspoken prayers 
were answered. I am, among all men, most 
richly blessed! 

Anonymous 


ORANGE JELLO 


1 (9-0z.) Cool Whip 1 (20-0z.) can chunk 
1 lb. cottage cheese pineapple, drained 
1 (6-0z.) pkg. orange Jello 1 can mandarin oranges, 
undrained 

Mix undissolved Jello with cottage cheese. Add other 
amgredients, Chill. Barb Boerema 
ORANGE JUICE JELLO Pe ae sie SB 
2 (3-0z.) pkg. lemon Jello 6-oz. can frozen orange 
1 cup hot water juice 

2 cans mandarin oranges 
Combine Jello and water. Add orange juice and stir 


until melted. Combine juice from mandarin oranges with 
cold water to make 1 cup. Add to mixture, then add oranges. 
Mary Hubers 


JELLO DELIGHT 


A pkg. Jello, each a 1 envelope Knox gelatin 
different color 1 cup whipping cream 
1 cup pineapple juice 3 Tbsp. powdered sugar 


1/3 cup sugar 

Mix each pkg. Jello with 1 1/2 cups boiling water. 
Leave inseparate bowls to set. Refrigerate overnight. Next 
morning, bring pineapple juice and sugar to boil. Stir in 
gelatin. Refrigerate. When this mixture begins to set, 
about 15 minutes, whip cream and add powdered sugar. Add 
the whipped cream tothe pineapple mixture in a large bowl. 
Cut the 4 different colored Jellos into 1/2" cubes and add 


so everything is together in the bowl. Jan De Hoog 
FRUIT SALAD 9” x 9" pan 
1 (8-oz.) pkg. cream cheese 1 small can crushed pine- 
1 can sweetened condensed milk apple, drained 

1 banana 1 cup pecans, chopped 

1 medium apple 1 small jar maraschino 

1/3 cup lemon juice cherries, drained 


Mix cheese andmilk until smooth.Dice apple and banana 
and add with pineapple andchopped cherries. Add pecans and 
lemon juice. Put into pan and refrigerate until set. Cut 


into squares and serve on lettuce. Annie De Jong 
FRUIT SALAD eevewe ei 5 
29-oz. can fruit cocktail 10-oz. maraschino cherry 
16-oz. can pineapple halves 

ll-oz. can mandarin oranges 3/4 cup shredded coconut 


1 1/2 cups miniaturemarshmallows 1 1/2 cups sour cream 


Drain all fruits and mix in other ingredients. 
Agnes Kuiken 
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FROSTED FRUIT SALAD 


1 small pkg. lemon Jell-o 1 cup pineapple chunks; 

1 small pkg. orange Jell-o drain,. reserves juice 
2 cups hot water 2 bananas, sliced 

1 1/2 cups cold water 2 cups miniature marsh- 
NULCey Orel sLenion mallows 


Dissolve Jell-o in hot water. Add cold water and lemon 
juice. When thick, add fruit and marshmallows. Chill and 
feOSier 


Frosting: 

2 heaping Tbsp. flour 1/2 cup sugar 

l egg, slightly beaten 2 Thspeenutver 

1 cup pineapple juice (add 1 pkg. Dream Whip 
water to make 1 cup) nuts 


Combine first 4 ingredients. Cook until thick. Add 


butter. Cool. Prepare Dream Whip according tobox directions 
and add to cooled mixture, beating well. Spread on top of 
Jell-o. Sprinkle with nuts. Polly Keech 


SEA FOAM SALAD 


1 (3-0z.) pkg. lime Jell-o 3-0z. pkg. cream cheese 
1 lg. can pears; drain, 1 1/4 cup pear juice 
reserving jurce 1 pkg. Dream Whip 


Dissolve Jell-o in 1 cup boiling pear juice. Soften 
cream cheese in remaining 1/4 cup pear juice. Mash pears 
with fork. Combine Jell-o, cheese, and pears; let cool. Beat 
whipped cream until stiff and add Jell-o. Fold together. 
Chill until set. Sue Crawford 


SPRING SALAD serves 8 to 10 


1 (8-0z.) pkg. lemon gelatin 2 (3-0z.) pkg. cream 

1 (3-0z.) pkg. lime gelatin cheese, softened 

24 large marshmallows 1 (8 1/4-oz.) can crushed 

3 cup boiling water pineapple, undrained 

2 Tbsp. vinegar 1 cup pecans, finely 
chopped 


Dissolve gelatin and marshmallows in boiling water. 
Chill untilconsistency of unbeaten eggwhite. Combine cream 
cheese and vinegar; blend well. 

Add cream cheese, pineapple and pecans to thickened 
gelatin. Pour into 6-cup mold. Chill until firm. 

Barb Boerema 
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PISTACHIO NUT SALAD 
1 (#2) can crushed pineapple, 1/2 cup nuts, chopped 


undrained 1 cup miniature marsh- 
1 pkg. pistachio nut pudding, mallows 
instant 1 (10-0z.) Cool Whip 


Blend pineapple and pudding mix, Add marshmallows and 
nuts. Fold in Cool Whip. Refrigerate until well chilled, 
at least one hour before serving. May be frozen. 


Note: May be used as a Salad or as a dessert. 
Sue Crawford 
Doris Moore 


BLUEBERRY SALAD 


2 small pkg. raspberry Jello 1 (8-oz.) carton sour cream 
2 cups hot water 1 (#2) can blueberries, 

1 cup pineapple juice drained 

1 cup blueberry juice 1 (#2) can crushed pine- 


apple, drained 


Mix Jello with hot water todissolve. Add juices. After 
Jello begins to congeal;beat insour creamand fold in fruit. 
Refrigerate. Judy Hubers 


BLUEBERRY SALAD 


3 boxes blueberry, grape, or 1 (15-oz.) can blueberries 
black cherry Jello 1 (8-oz.) can crushed 
2 1/2 cups boiling water pineapple 


Mix Jello in boiling water. Add remaining ingredients 
and let congeal. Spread with Topping. 


Topping: 
1 (8-oz.) pkg. cream cheese 1/2 tsp. vanilla 
1/2 cup sugar pecans, optional 


1/2 pint sour cream 


Beat cream cheese, sugar, Sour cream, and vanilla until 
Mildred Andreoli 


smooth. 

FRESH CRANBERRY HOLIDAY SALAD about 2 quarts 
2 lbs. fresh cranberries 1/2 cup walnuts, chopped 

2 oranges, peeled 1 can crushed pineapple 

2 apples, cored with juice (16-0z.) 

2 bananas, peeled 1 1/2 cups sugar or honey 


Grind all fresh fruits. Add pineapple, nuts, and sugar 
or honey. Mix well. Let stand a few hours or overnight 


before using. Will keep refrigerated for a few weeks. 
Agnes Kuiken 
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APRICOT SALAD 


2 Lg. boxes orange Jell-o l ig can apricots; 

4 cups boiling water drain, reserve juice 

1 lg. can crushed pineapple; 30 marshmallows,reg. size 
drain, reserve juice 3 cups cold water 


Mix Jell-O and boiling water; add fruit and marshmal- 
lows. Stir; add 3 cups cold water. Chill until firm. Spread 
with topping: 


Topping: 
2 cups juices from apricots 4 ibsp., LLOur 
and pineapple 2 eggs, beaten 
1 cup sugar shredded cheese 
Combine all ingredients, except cheese. Cook until 


thick. Smooth hot mixture over salad. Garnish with cheese 
Nancy Waters 


WALDORF SALAD 


Tl epple,, diced ]l tsp soureeream 
1 banana, sliced 1 Tbsp. mayonnaise 
l/22cup raisins 

Remove core and seeds from apple; add banana slices and 
mix well with raisins. Mix sour cream and mayonnaise to- 
gether; spoon over fruit. Great low-cal lunch!noyn willis 


CHEESE and DATE SALAD 


2 (8-0z.) pkg. cream cheese 1/2 tsp. paprika 

1 Tbsp. orange juice Lie ees pesa Lt 

1/2 cup nuts, chopped 1 lb. large fresh dates 
- 1/2 orange rind, grated lettuce 


French dressing 


Mash cheese; addorange juice, nuts, orangerind, pap- 
rika, and salt. Chill. Remove pits from dates. Stuff with 


cheese mixture and serve on crisp, shredded lettuce; add 
French dressing. Mary Griekspoor 
CUCUMBER MOLD 

serves 4 
1 envelope Knox gelatin ltspaesale 
1/2 cup cold water dash cayenne pepper 
2 Tbsp. lemon juice 1 cup cucumber, coarsely 
1 1/2 cups chicken bouillon grated 
1 tsp. onion flakes 1 Tbsp. snipped freshdill 
I stalk celery, cunsup l/2) cup cada shes, sliced 
1 tsp. parsley flakes 


Sprinkle gelatin over water to soften; setaside. Com- 
bine lemon juice, chicken bouillon, onion flakes, celery, 
parsley, salt and cayenne in saucepan. Simmer 20 minutes; 
Sirailn . Add softened gelatin to hot stock and stir until 
gelatin dissolves. Chill until mixture mounds slightly when 
dropped from a spoon, Add cucumber, dill, and radishes. 
Turn into 3-cup mold. Chill until firm. Garnish with add- 
itional dill and radishes, if desired. 


21 calories per serving. Elsileshubers 
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COOKING TIP------ Tear salad greens into bite-sized pieces; 


don't use a knife or you'll bruise them. Tina Boerema 
LETTUCE SALAD 9" x 13” pan 
shredded lettuce l green pepper 
1 pkg. frozen peas, uncooked 1/2 1b. fried bacon, 
4 to 5 oz. shredded sharp crumbled 

cheddar cheese Topping: 


l or 2 stalks celery 
Layer all ingredients in pan. Spread with Topping. 
Topping: 
2 1/2 to 3 cups Miracle Whip 2 1/2 to 3 Tbsp. sugar 
salad dressing 
Mix together. Sue Slager 


LAYERED LETTUCE SALAD 
o™ x 12” glass dish 


1] head lettuce 1 med. sweet onion, diced 
1 cup celery, chopped 8 slices bacon, fried and 
4 eggs; hard-cooked, sliced crumbled 
1 (10-0z.) pkg. frozen peas, 2 cups mayonnaise 

uncooked 2 Tbsp. sugar 
1/2 cup green pepper, diced A oz. cheddar cheese,grated 


Tear the lettuce intobite-size pieces; place in dish. 
Layer the rest of ingredients in order given. Add sugar to 
mayonnaise and spread over the top as you would frosting. 
Top with the grated cheese, cover and refrigerate 8 to 10 


hours. Garnish with bacon and parsley. Elsie Hubers 
1 med. head of cabbage 1 tsp. mustard seed 

4 bell peppers 1/4 cup salt 

4 carrots 2 cups white vinegar 

4 onions 2 cups sugar 

b*tsp.. celery seed 


Grind cabbage, peppers, carrots, and onions, Sprinkle 
salt over mixture and let stand 2 hours. Drain well. Add 
celery and mustard seeds, vinegar,and sugar. Put in covered 
dish in refrigerator. Darlene K. Noble 


CREAMED SLAW 


1 small head crisp cabbage 3 Tbsp. sugar 
1 green pepper, chopped celery salt to taste 
1 cup sweet cream paprika 


1/2 cup vinegar 
Chop cabbage fine. Blend remaining ingredients; mix 
with cabbage and chill. Mary Griekspoor 
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DRESSING for COLE SLAW 


1 cup mayonnaise or salad 
dressing 

1/2 cup sugar 

1/4 cup vinegar 


1/4 tsp. celery seed 

TiABTSD.e calc 

1/4 tsp. minced onion or 
onion salt 


Mix well and keep in refrigerator overnight. Pour over 
1 head of finely shredded cabbage shortly before serving. 


POTATO SALAD 


7 to 8 med. potatoes 
lpeup celery. diced 

1/2 onion, chopped 

3 sweet pickles, cut up 


Tina Boerema 


4 eggs, hard boiled 
1 cup salad dressing 
1/2 cup heavy cream 


Boil potatoes; cool and dice. Mix salad dressing and 


cream. Add remaining ingredients; mix well. 


POTATO SALAD 


39 lbs. cold boiled potatoes, 


diced 
6 hard-cooked eggs, cut up 
radishes, cut up 
Eresiegreensonvons cut up 
or regular onion 
Letspeesala 


Mix potatoes, eggs, onions, 
per. In another bowl, blend salad 
-and sugar until smooth. Mix all 


POTATO SALAD 


12 med. potatoes, boiled 
and diced 

]} carrot, grated 

3 or 4 hard-boiled eggs, 
chopped 

Il celery stalk, chopped or 
celery Salt to taste 


Ann De Jong 


1/4 tsp. pepper or to taste 
2 cups salad dressing 
1/3 scant cup prepared 
mustard 
1/2 -cup-plus 1) Tbsp. 
cider vinegar 
L/2cupeplissigtsp.. sugar 


radishes, salt, ana pep— 
dressing, mustard, vinegar, 


together. Jane Hubers 


minced onion to taste 
salt to taste 

pepper to taste 

1 Tbsp. parsley flakes 
2 cups mayonnaise 

In Tbspewvimegas 


Mix mayonnaise with vinegar; add to remaining ingred- 


ients in large bowl. Refrigerate. 


BEAN SALAD 


1 cup garden peas 

1 cup Mexican corn 

1 small jar pimiento 
l cup sugar 

1/2 cup Wesson oil 


Jan De Hoog 


3/4 cup vinegar 

1 lg. white onion, chopped 
TRUS Dew oak 

dash pepper 


Drain peas and corn. Bring sugar and vinegar to boil; 
add oil. Pour vinegar over all ingredients. Refrigerate 


about 8 hours or overnight. 


To serve, lift from juices. 


Wendy Woolard 
Velma Woolard 


LIMA BEAN SALAD 


2 cups cooked lima beans 2 ripe tomatoes, peeled 
2 sweet pickles, minced and quartered 
French dressing to taste pimiento strips 

lettuce 


Drain lima beans. Blend with pickles and add dressing. 
Arrange on lettuce; add quartered tomatoes and garnish with 
pimiento strips. Mary Griekspoor 


STRING BEAN SALAD 


green or wax beans, cooked crisp salad greens 
or canned pimiento strips 
French dressin minced chives, optional 
Pp 


Pour French dressing over beans 1 hour before serving 
for added flavor. Chill and serve on salad greens. Garnish 
with pimiento strips and chives, if desired. 

Mary Griekspoor 


TACO SALAD 

1 1/2 1b. hamburger 3 or 4 tomatoes 

1 large onion 1 (8-oz.) bottle Western 
1 can red kidney beans French dressing 

1 head lettuce 1 Tbsp. hot taco sauce 
large pkg. cheddar cheese (6-02z.) or 4-0z. bottle 

1 small bag Dorito chips or mild taco sauce 


taco chips 


Brown hamburger with onion; drain. Put in bowl. Drain 
kidney beans and add to hamburger and onion; refrigerate 
until cool. Break up head of lettuce, cut up cheese and 
tomatoes. Combine dressing and taco sauce. Toss all ingred- 
ients together just before serving. Jane Hubers 


FRENCH DRESSING 


1 cup sugar 1/2 Tbsp. onion, grated 
1/2 tsp. salt 1/2 tsp. celery seed 
1/2 tsp. paprika 1/2 cup catsup 


Combine in blender and mix well. Then add slowly and 
alternately: 1 1/2 cups salad oil and 1/2 cup vinegar. 
Mary Hubers 
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Seafoods 





PRAYERS CAN'T BE ANSWERED 
UNLESS THEY ARE PRAYED 


Life without purpose 
is barren indeed- 
There can't be a harvest 
unless you plant seed, 
There can't be attainment 
unless there's a goal, 
And man's but a robot 
unless there's a soul... 
If we send no ships out, 
no ships will come in, 
And unless there's a contest, 
nobody can win... 
For games can't be won 
unless they are played, 
And Prayers can't be answered 
unless they are prayed... 
So whatever is wrong 
with your life today, 
You'll find a solution 
if you kneel down and pray 
Not just for pleasure, 
enjoyment and health, 
Not just for honors 
and prestige and wealth... 
But Pray for a Purpose 
to make life worth living, 
And Pray for the Joy 
of unselfish giving, 
For Great is your Gladness 
and Rich your Reward 
When you make your Life's Purpose 
the choice of the Lord. 


CLAM CHOWDER 


3 Slices salt pork or 3 med. potatoes, diced 
bacon, cubed Salt to taste 
1 qt. clams, chopped fine 1 qt. water 


1 onion, cut fine 


Fry pork until brown. Add remaining ingredients; cook 
slowly 1 to 1 1/2 hours. Chowder should be thick when fin- 
ieheds = Darlene K. Noble 


"BEST EVER" FRIED CLAMS 
serves 4 


375 degrees 


l egg, separated 24 clams, drained and 
1/2 cup milk cleaned 

3 tsp. margarine, melted oil 

1/4 tsp. salt chili sauce 


1/2 cup flour 


Beat egg yolk, add 1/4 cup milk and 1 1/2 teaspoons 
butter. Sift together salt and flour; stir into yolk mix- 
ture and beat until smooth. Add remaining milk and butter; 
fold in the stiffly beaten egg white. Dip each clam into 
batter and fry in oil until brown, turning frequently. 


Drain and serve with chili sauce. Beth Willis 
CRAB CAKES 
1 lb. crabmeat 1 cup mashed potatoes 
1 egg, beaten N/2eLspeesale 
dash pepper dash onion salt 


Remove any shell from crabmeat. Combine all ingredients 
and shape into 12cakes. Heat 1/8 inch of fat, not smoking, 
in heavy frying pan. Fry at moderate heat 5 to 8 minutes or 
until brown. Turn carefully. Drain on absorbent paper. 

Darlene K. Noble 


CRAB CAKES 

1 lb. crabmeat 3 Tbsp. Wesson oil 
salt to taste 1 raw egg 

pepper to taste 1 cup milk 


1 cup bread or cracker crumbs 


Mix well and form into cakes. Dip into egg, beaten 
into milk; roll in fine cracker meal. Fry inhot fat. Drain 
on absorbent paper. Polly Keech 
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CRABMEAT CAKES 


1 1/2 lbs. cooked crabmeat 


1 cup bread crumbs 
1 egg 


1 tsp. Worcestershire 
sauce 
WES isi. Geulis 


2 Tbsp. onion, finely chopped l tsp. mustard 

Blend mixture andform into small cakes. Roll inflour 
and fry indeep fat or oil until brown andcrisp. Drain on 
paper towel. Polly Keech 


CRAB AU GRATIN 
serves 8 to 10 


320 degrees 


1/2 lb. butter 1/2) Thsp.s salt 


l cup £lour 1 Tbsp. onion 

2 0ts. ail k 1/4 Tbsp. tobasco sauce 

1 1/2 lbs. cheddar cheese, ISuUSpeaNOLcCe ste tsi he 
grated sauce 


1 3/4 lbs. crabmeat 1 tsp. pepper 
Make a white sauce with first 3 ingredients;add cheese 
and seasonings. Stir until smooth. Fold in crabmeat. Turn 
into buttered casserole and bake for 30 minutes. 
Beth Willis 


CRABMEAT CANAPES 


1 can (7-0z.) crabmeat, 
well drained 
English Muffins, halved 


1/2 cup butter 

l1 tsp. mayonnaise, heaping 
U/2etsp.agecli Casale 

6-0oz. jar Old English cheese 


Mix first 5 ingredients. Spread mixture over muffin 
halves, Cut inquarters and place under broiler until heated 
through. These may beplaced inplastic bags andkept frozen. 
To do this, place on cookie sheet, freeze, then place in 
plastic bags in freezer until needed. Brown under broiler; 
they thaw quickly. Lawrence Van Essendelft 


CRAB CASSEROLE 
serves 6 
325 degrees 


Usp. sonlonymo rated IatspeeNoncestenshi re 
4 Tbsp. butter or marg. sauce 

4 Tbsp. flour 4 eggs, beaten 

dash pepper 1 1/2 lbs. crabmeat 

4 1/2 cups rich milk 1 cup buttered crumbs 
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In a saucepan, saute onion in butter over slow heat; 
blend inflour, salt, and pepper. Add milk and Worcestershire 
sauce. Stir constantly until thickened. Remove from heat 
and add beaten eggs, stirring constantly. Put crabmeat in 
greased casserole and add sauce. Do not stir in crabmeat. 
Sprinkle with buttered crumbs. Bake about one hour or until 


inserted knife comes out clean. Polly Keech 
BLUE CRAB SEA TREASURE pera 
1 lb. fresh crabmeat 1/4 cup uncooked rice 

1/2 cup bacon, chopped 1 Tbsp. Worcestershire 

1/2 cup onion, chopped sauce 

1/2 cup celery, chopped Ui tsps salt 


1/2 cup green pepper, chopped dash pepper 
1 can (1 lb. 13-0z.) tomatoes 


Remove any shell remaining incrabmeat. Fry bacon un- 
til lightly brown. Add onion, celery, and green pepper; 
cook until tender. Add tomatoes, rice, and seasonings. Cover 
and simmer for 25 minutes or until rice is tender, stirring 
occasionally. Add crabmeat; heat and serve. 


This dish is high in vitamin C. Brenda R. Jones 
FRIED SOFT SHELL CRABS 365 degrees 
crabs pepper 
salt thin batter 


Prepare crabs by removing back from the underside. Lift 
up the points of the shell. Remove all soft spongy portions 
of the crab which are exposed. With a sharp knife, cut off 
entire front portion of body. Wash thoroughly. Sprinkle 
crabs with salt and pepper. Dip in thin batter and fry in 
deep fat until well browned. Serve at once. Polly Keech 


FRENCH FRIED FISH eset Sete anaes 
350 degrees 

2. 1bs. fish fillets salt 

1 egg, beaten 1 lemon, cut in half 

2 Tbsp. milk oil 


1/2 cup cornmeal 


Cut fish into serving pieces. Combine egg and milk, 
Dip fillets into egg mix first, then cornmeal. Allow to 
dry about 5 minutes. Deep-fry in oil for 2 to 3 min. or 
until brown, Do not over cook. Drain on paper towel and 
sprinkle with salt. Squeeze lemonhalf overeach fish. Whole 


fish can be used, also. 
Beth Willis 
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BEAUFORT COUNTY FISH CAKES 


lalbsctish; finely at leaked salt to taste 
(fresh or canned) pepper to taste 
12 medium potatoes 4 eggs 


4 Tbsp. butter 
antsp. weet basil, choppedezune 


Peel, cut, boil, and mash potatoes, Stina GabiLecen. 
then seasoning. Mix fish and potatoes together, beating 
vigorously with spoon orfork soit will belight and fluffy. 
Beat <eggs iny oné at atime. Chil] Gor ati leastel, 2ehour. 
Fish cakes take very little handling. Just drop from fork 
or spoon into hot fat and cook until golden brown, 

Polly Keech 


NEW ENGLAND FISH CHOWDER 


2 lbs. thaddock or cod or l dt, ) milk 
other available fish 1 cup canned milk or 
1 1/2-""cube fat salt, pork cream 
2 medium onions Lafbsp. salt 
4 cups potatoes, diced 2) [DSP OILELer, 
2 cups boiling water pepper to taste 


Put salt pork, potatoes, and onions into the two cups 
of boiling water andcook until potatoes are soft, not mushy. 
Add fish which has been boned. You can steam your fish and 
skin and bone it, or use fillets of fish and cook them with 
the potatoes the last four or five minutes. When fish has 
lost its opaque look and you know it is cooked, addmilk and 
seasonings. Heat until milk is scalding hot---not boiling. 
Remove from stove and let stand for a while to season, Re- 


heat to eating temperature. Lawrence Van Essendelft 

CREOLE FISH with RICE qe. i 

Pibs firs tiilets 1/2 cup green pepper, 

1 cup onion, sliced chopped, optional 

1 cup celery, sliced 1 tsp. ganlic salt 

2 Tbsp. margarine or 1/2 tsp. chili powder 
cooking oil dash pepper 

TLDS Pie pd Os 4 servings hot cooked 

1 (1-1lb.) can tomatoes rice 


Cut fish into l-inch pieces. Cook onion and celery in 
margarine or oil in saucepan until onion is tender but not 
brown, Stir in flour. Add tomatoes, greenpepper, and season- 
ings; mix well. Cover and simmer about 20minutes. Add fish; 
simmer uncovered about 10minutes oruntil fish flakes easily 
when tested with a fork. Serve over rice. 

Lawrence Van Essendelft 
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OYSTER STEW 


HG. .OVSLGrs Salt to taste 
1 qt. milk or water 3 to 4 slices bacon 


Fry bacon and remove from pan. Cool and crumble. Add 
oysters and heat until edgescurl. Add milk or water, crum- 
bled bacon; simmer about 30 minutes. Darlene K. Noble 


SCALLOPED OYSTERS 
serves 6 


325 degrees 


1/2 box saltine crackers, pepper 
crumbled butter 
1 pint oysters 1 cup milk 
salt 1 egg 
In a casserole, put a layer of crackers. Alternate 


crackers with a thick layer of oysters, salt, pepper, and 
DuLeer. Sprinkle a little oyster liquor over each layer. 
Finish with crumbs on top. Beat egg into milkand pour over 
all. Bake in a covered dish for 35 minutes. Remove cover 
the last 5 minutes to brown top. Beth Willis 


OYSTER PATTIES 


1 pint oysters, drained 1/4 tsp. baking powder 
3 level tsp. flour 1/4 tsp. salt 
1 egg 1/4 tsp. pepper 
Combine ingredients and shape into patties. Fry in 
hot fat or oil. Drain on paper towel. Polly Keech 


FRIED OYSTERS 


2 eggs pepper to taste 
1 Thsp. water 1 pint oysters 
Salt to taste saltines, crushed; about 20 


Beat eggs; add water, salt, and pepper. Dip oysters 
in egg mixture, then in cracker crumbs. Fry in hot fat in 
shallow pan until golden brown, 

These taste good stuffed in hotdog rolls and eaten with 
tartar sauce. Lawrence Van Essendelft 


OYSTER DRESSING 350 degrees 
1 pint oysters 1 pkg. crackers 
3 eggs chicken or turkey stock 


5 slices bread 


Combine and mix ingredients. Pour in lightly greased 
pan, It should be a thin layer. Bake until lightly browned. 
Darlene K. Noble 
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BAKED SCALLOPS 


scallops flour 
salt margarine 
pepper 


Drain scallops. Salt, pepper, and dredge thickly with 
flour. Melt generous amount of margarine in flat casserole. 
Place scallops separately insingle layer and bake lS minutes 
in a hot oven. Broil for a few seconds to brown. 

Darlene K. Noble 


OVEN SCALLOPS 
serves 3 to 4 
400 degrees 


A Ibsp. butter 1 1b. scallops 
2 LO oe USD aseLemon slice salt to taste 
pepper to taste 


Mix butter and lemon juice inheavy skillet, cast iron 
or something with a handle that won't melt in oven. Add 
scallops; place in oven, Shake occasionally; bake until 
brown, tender, andglazed, about 5 to 7 minutes. Sprinkle 
With salt and pepper. Beth Willis 


FRENCH FRIED SHRIMP 
375 degrees 


1 cup pancake mix 3/4 cup cold water 
LSUSp asa 20.bs) shrimps cleaned 
dash pepper 


Combine pancake mix, salt, pepper, and coldwater. Beat 
with rotary beater. Dip shrimp in batter; drain. Fry inhot 
deep fat for 2etois minutes, drain: 


Note; Oysters or scallops may be used, also. 
Darlene K. Noble 


FRIED SHRIMP 
380 degrees 


1 lb. shrimp 1 egg, beaten with 
1/4 cup flour 1 Tbsp. water 
1 tsp. curry powder cracker crumbs 


1 tsp. paprika 


Shell and devein shrimp. Dry thoroughly. Mix flour, 
curry powder, and paprika in small bag. Shake well. Dip 
shrimp in eggr water mixture; roll in cracker crumbs until 
coated. Fry in deep fat until brown. Don't overcook. It 
takes just a few minutes. Beth Willis 


200 


- SHRIMP WIGGLE 


2 (4 1/2-0z.) cans shrimp 
1/2 lb. bacon, cut fine 

2 cups celery, diced 
Pigs green pepper, diced 


Fry bacon and remove from pan. 
onions, and mushrooms in bacon fat; brown. 


serves 8 


2 onions, cut fine 

1 sm. can mushrooms 

2 cans tomato soup 

2 cans Chow-Mein Noodles 


Pi, (METRY [OSI O OREN 
Add undiluted 


soup. Add a little water; cook a few minutes. Just before 


serving, add shrimp and bacon; heat. 


Noodles. 


SHRIMP JOMBALAYA 


2 lbs. shrimp 

1/4 cup salad oil or butter 
2 onions, chopped 

1 clove garlic, minced 

1 bay leaf, crumbled 

2 cups uncooked rice 


Seasoned Water: 


1 1/2 qt. water 
iesmesonion, sliced 
few peppercorns 

1/2 stalk celery 


Serve on Chow-Mein 
Lawrence Van Essendelft 


Wean pli lp.po<0Ze0 
tomatoes 

catspes Sale 

1/4 tsp. pepper 

lemon slices 

Seasoned Water 


1/2 lemon, sliced 
lI earrots sliced 
1 Lspeyselt 


Prepare Seasoned Water; bring to a boil; simmer Smin. 
To Seasoned Water, add shrimp and cook 2to Smin, Drain and 


reserve 1 cup broth. 


Shell and clean shrimp. 


Heat oil or butter in large skillet. Add onion, garlic, 
and bay leaf. Cook untilonion istender and slightly brown. 
Add rice and cook, stirring constantly until golden. Stir 


in reserved broth and tomatoes. 
Cover skillet and cook 20 to 30 min. 


Add salt and pepper. 


or until rice is cooked and liquid is absorbed. 
When rice is cooked, 


ture is too dry, add water. 
shrimp. 


SHRIMP CASSEROLE 


1/2 cup green pepper, 
finely chopped 

1/2 cup onion, finely 
chopped 

1/2 cup celery, finely 
chopped 


Garnish with slices of lemon, 


Chop tomatoes with spoon. 


If mix- 
Sia ned i 
Beth Willis 


1 Tbsp. Worcestershire 
sauce 

1 1/2 cups catsup 

USD. Dine 

1 Tbsp. sugar 

l cup boiled shrimp 


Saute pepper, onion, and celery in butter. Add catsup, 
sugar, Worcestershire sauce, and cook slowly for l10minutes 


on low heat. 
over rice. 


Add shrimp and simmer for 5 minutes. Serve 


Polly Keech 
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QUICK SHRIMP CREOLE 


1 small onion, chopped L/etspemsale 
1/2 med. green pepper, 2 bay leaves 
chopped pepper 
3 Tbsp. cooking oil 2 lbs. shrimps) cleaned, 
2 cans tomato sauce uncooked 


Saute onion and green pepper in oil. Add tomato sauce 

and seasonings; simmer 15 minutes. Add shrimp; bring to a 
boil, Cook slowly 20 minutes. Serve over rice. 

Billie Roelofs 


SHRIMP CURRY serves 6 to 8 


1 cup onions, chopped 2 cans tomato soup 

Je Lbs Dp. stat, Ll absp.-bott beceiiiin. meat 
WAALS pemsalt sauce 

3 1/2 tsp. curry powder 1 Tbsp. butter, 

Iptsp vinegar 2 dbsa shrimp seeleaned, 

1 tsp. sugar cooked 

1 tsp. Worcestershire sauce 2 cups rice, cooked 


3/4 cup water 


Saute onion infat until goldenbrewn. Stir in remain- 
ing ingredients, except shrimp and rice. Simmer uncovered 
for 10 minutes. Add shrimp; heat thoroughly. Serve over 
hot rice. Carolyn Boyd 


BOILED SHRIMP in BUTTER SAUCE 


serves 4 
Butter Sauce: (1/2 stick butter per person.) 
2 sticks butter, melted Sait 
1/8 tsp. curry powder few drops Tobasco 
1/4 tsp. dry mustard dash Worcestershire 
2 Tbsp. lemon juice sauce 


Melt butter and add other ingredients. Mix well. 


Boiled Shrimp: (According to taste.) 


salt lemon 
garlic onion 
bay leaves vinegar 


pickling spices 


Combine ingredients to boiling water, enough to cover 
shrimp well. Add washed, unpeeled shrimp, 1/2 1b. per person. 
Cook the shrimp 10 minutes and drain. Serve unpeeled shrimp 
on plates with a cup of butter sauce per person. 

Beth Willis 
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WILD RICE SEAFOOD 
325 degrees 


pkg. wild rice, cooked 
cup celery, chopped 
cup green pepper, chopped can frozen crabmeat 
Onion, sliced can shrimp 


1 cup mayonnaise 

1 
1 
1 

1/4 cup butter 1 can mushroom soup 

1 
1 
1 


can tuna 


— — ee 


3 Tbsp. butter can celery soup 
3 Tbsp. flour can crushed corn flakes 
2 cups milk /4 cup sherry 


Cook slowly celery, onions, and green pepper in butter. 
Make a white saucewith 3 Tbsp. butter,3 Tbsp. flour and 1/2 
cup milk. Add soups and stir well; add mayonnaise, remaining 
milk and celery mixture. Add canned fish. Put cooked rice 
in bottom of pan. Add fish mixture. Over this, put corn 
flake crumbs. Pour 1/4 cup sherry over top and bake 30 to 


40 minutes. Lawrence Van Essendelft 
SEAFOOD COCKTAIL SAUCE Dp psn Sua 
1 cup catsup Le2ersp. salt 
2 Tbsp. vinegar l isp. Worcestershire 
1 Tbsp. horseradish sauce 
ft insp, celery, minced few drops tabasco sauce 
juice of 1 lemon 1 Tbsp. prepared mustard 
1 Tbsp. onion, minced 

Blend all ingredients and chill. Serve over boiled 
shrimp, crabmeat, or oysters. Polly Keech 


COCKTAIL SAUCE 


1 cup catsup dash Texas Pete hot sauce 
2 tsp. vinegar 2 Tbsp. horseradish or to 
taste 


Combine all ingredients and chill. Serve over boiled 
shrimp, crabmeat, or oysters. Darlene K. Noble 


SHRIMP SAUCE 


1/2 cup ketchup salt to taste 
1 Tbsp. lemon juice pepper to taste 
1 Tbsp. vinegar 


Mix all ingredients. Serve with boiled shrimp. 
Jan De Hoog 


TUNA BISCUIT RING 


1 egg, slightly beaten 

2 cans (7-oz. each) tuna, 
drained, or 2 cups 
chopped ham 

1/2 cup onion, chopped 


Reserve 2 Tbsp. egg. Mix 
onion, cheese, parsley, celery 


Dough: 
2 CUPS... LOur 


3 tsp. baking powder 
PU Simcoe iat 


Measure dry ingredients in bowl; 
Stir in almost all the milk. If dough is not pliable, 


serves 6 


1/2 cup shredded cheddar 
cheese 

1/2 cup snipped parsley 

l°tsp. celeryrsalt 

1/4 tsp. pepper 


remaining egg, tuna,or ham, 
salt, and pepper. 


1/4 cup shortening 
3/4 cup milk 


Citen Nemes nO mUen ANG. 


add 


just enough milk to make a soft,puffy, easy to roll dough. 
Knead lightly on lightly floured surface 20 to 25 times. 
Roll dough into rectangle, 15" x 10";spread with mix- 


tune. 
down in ring on greased baking 


With scissors,make cuts 2/3 of the way through 
Turn each section on its side; 
Bake 25 to 30 minutes. 


intervals, 
Served eqq. 
sauce, 


Cheese Sauce: 


1/4 cup margarine 
1/4 cupetlour 
1/2etspeesale 

1/4 tsp. pepper 


Roll up, beginning at wide side. 


Place seam side 
sheet. Pinch ends together. 
Eingeaue Le 
brush with re- 
Serve with the cheese 


2 cups milk 

1/2 tsp. dry mustard 

1 cup shredded sharp 
Cheddar cheese, about 
4 Oz. 


Helen Myers 
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Vegetables 





“OUR GARDEN of GRACE" 


First, plant S rows of peas; Pre- 
paredness,Promptness, Perserver- 
ance, Politeness, and Prayer. 


Next, plant 3 rows of squash; 
squash gossip, squash criticism, 
squash indifference. 


Then, plant 5 rows of lettuce; 
let us be faithful; let us be 
unselfish; let us be loyal; let 
us love one another; let us be 
truthful. 


No garden is complete with- 
out turnips; turn up forchurch; 
turn up with a smile; turn up 
with a new idea; turn up with 
real determination. 


BAKED BEANS 
300 degrees 
1 large can pork and beans 2 Thsp. prepared mustard 


4 Tbsp. ketchup 3 Tbsp. brown sugar 

2 Tbsp. molasses 2 Tbsp. onion 

Povsp. Worcestershire 39 or 6 slices bacon 
sauce 


Fry bacon and crumble. Mix all other ingredients with 
bacon. Bake for 45 minutes. 
Diana Keyzer 


BEAN CASSEROLE 
390 degrees 


1 can pork and beans 1/2 cup catsup 

1 can lima beans 1 Tbsp. Worcestershire sauce 
1 can kidney beans 2 Tbsp. mustard 

1 can butter beans 3/4 cup brown sugar 

1 onion, chopped 


Combine and bake for 1 hour. 
Mary Hubers 


PENNSYLVANIA DUTCH STYLE GREEN BEANS 


skillet 
serves 4 
3 stips bacon 1 (#303) can green beans 
1 small onion, sliced 1 Tbsp. brown sugar 
2 tsp. cornstarch 1 Tbsp. vinegar 
1/4 tsp. salt 1 hard boiled egg, sliced 


1/4 tsp. dry mustard 

Fry bacon until crisp. Remove bacon and crumble.Drain 
off all but 1 Tbsp. drippings. Add onion and brown lightly. 
Stir in cornstarch, salt, and dry mustard. Drain beans,re- 
serving 1/2 cup liquid. Stir reserved liquid into skillet. 
Cook, stirring until mixture boils. Blend in brown sugar 
and vinegar. Add green beans and heat thoroughly.Turn in- 
to dish and garnish with egg and crumbled bacon. 


Joyce Respess 


BACON-BIT GREEN BEANS 


skillet 
serves 12 
6 slices bacon, diced 1/2 tsp. pepper 
1/4 cup minced onion 4 (9-oz.) pkg. frozen 
2/3 cup wine vinegar French-style green beans, 
1 Tbsp. dill seed partially thawed 


1 Tbsp. seasoned salt 

About 30 minutes before serving; fry bacon and onion 
until both are limp. Stir in vinegar, dill,seasoned salt, 
and pepper; Simmer, covered, 20 minutes. 

Meanwhile, in large kettle, in only 1 1/2 cups salted 
water, cook green beans as labels direct. Do not drain.Add 
bacon mixture. 

207 Judy Hubers 


RICE 


1 large onion, chopped 
3/4 stick margarine 

le cuperice 

3 cups water 


Fry onion in margarine until tender. 


bouillion cubes, and salt. 


Cook in pressure cooker for 12 minutes at 
Serve with chicken or beef. 


sure. 


SPANISH RICE SKILLET 


4 slices bacon 

1 cup chopped onion 

1/2 cup chopped green 

pepper 

2 (ll-oz.) cans tomato 
soup 


Fry bacon; then remove from pan. 


pressure cooker 


4 bouillion cubes (chicken 


or beef) 
EP Uspemsal p 


Add rice, water, 
10 lb. pres- 


Carol Van Essendelft 


serves 6 


1/2 cup rice 
1/2 cup water 
4 whole cloves 
l bay leat 
l/2ytsp.asale 


Cook onion and green 


pepper in fat until golden brown. Add remaining ingredients, 
cover tightly, and cook slowly 50 minutes,stirring occasion- 


ally. 
over top. 


FRESH SQUASH CASSEROLE 


1 1/2 1b. yellow squash 
1/4 cup margarine 

Ist Sp emasat 

1/4 cup chopped onion 


Remove bay leaves and cloves. 


Sprinkle crisp bacon 


Darlene K. Noble 


6 servings 
Sa0pcegrees 
2-qt. casserole 


1/3 cup water 

3/4 cup cracker crumbs 
2 eggs, béaten 

lcup grated cheese 


Cook squash with margarine, salt, onion,and small amount 


of water. 


eggs. 
crumbs and cheese, 


Mash squash. 


SQUASH CASSEROLE 


2 cups squash, cooked and 
drained 

1 medium onion, chopped 

IS tick margarine 


Mix with 1/2 cup cracker crumbs and 
Pour into greased casserole. 


Sprinkle with remaining 


Bake for 30 minutes. 


Tina Boerema 


350 degrees 
casserole dish 


1 can mushroom soup 
2 slices cheese 
2 slices toast 


salt and pepper 


Put squash in casserole dish. Season with salt and 
pepper to taste. Add onion, soup, and 1/2 stick margarine, 
cut up, lop with cheese. Crumble toast on top of cheese, 
Melt 1/2 stick margarine and pour over top. Bake for 45 
minutes. 


Nancy Waters 


SQUASH CASSEROLE 
serves 4 
390 degrees 
casserole dish 


1 onion 1 ¢an cream of chicken soup 
1 pkg. frozen squash or 1 stick margarine 

4 fresh squash, sliced 1] pkg. Pettridge Farm Herb 
salt and pepper Stuffing 


1 small carton sour cream 
Fry onion and squash with salt and pepper until ten- 
der. Drain. Mix sour cream and soup in a medium- casse- 
role dish. Fold in squash. Ina small saucepan, melt 1 
stick margarine. Add stuffing. Top squash mixture with 
stuffing and bake 20 to 30 minutes or until stuffing begins 
to brown. 
Beth Willis 


CARROT CASSEROLE 
serves 4 
329 degrees 
l-qt. baking dish 
10 medium carrots, peeled 1 pkg. vegetable broth mix 
sliced in 1/2" circles 1 1/2 cups water 
1/4 cup dried onion flakes 
Put carrots in baking dish. Sprinkle with rest of the 
ingredients. Bake covered until tender, about 1 hour. Add 
water if needed. 
Elsie Hubers 


DEVILED BEETS 


3 Tbsp. melted butter 1/4 tsp. dried mustard 

2 Tbsp. vinegar 1 Tbsp. powdered sugar 

1/4 tsp. paprika 1 tsp. Worcestershire sauce 
72 tsp, salt diced cooked beets 


Blend mixture together, and serve over diced, cooked 
beets. 
Mary Griekspoor 


QUICK PICKLED BEETS 


2 (1 1b.) cans beets 1/4 tsp. cinnamon 
1/4 cup vinegar 1/8 tsp. cloves 
1 tsp. salt dash of pepper 


Drain juice from 1 can of beets into saucepan.Add re- 
maining ingredients. Bring to boil. Pour over beets, and 
chill. Optional; Add sliced onion to serve. 
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HARVARD BEETS 


2 medium fresh beets, dash of pepper 
about 1 1/4 lb. 2/3 cup water 
1 Tbsp. sugar 1/4 cup vinegar 
O/AgUsiomsa lt 
Prepare and cook fresh beets as directed below. Cut 


beets into slices. In small saucepan, stir together corn- 
starch, sugar, salt, and pepper. Gradually stir in water and 
vinegar. Cook, Stirring, constantly, until mixturestnickens 
and boils. Bot ands spare vin iniee:. remain LAYeyon toe heat 
through. 

With canned beets: Use 1 can sliced beets, drained. For 
the water, use reserved beet liquid plus enough water to mea- 
sure 2/3 cup. (4 servings) 

To prepare treshebeets: Cuts ortealieputee sence sO mpeceL 
tops. Wash beets and leave whole, with root ends attached. 

To cook: Heat 6 cups water, 1 Tbsp. vinegar, (to pre- 
serve color), and 1 tsp. salt, till boiling.Add beets.Cover, 
and heat to boiling. Cook 35 to 45 minutes or until tender. 
Drain. Run cold water over beets. Slip off skins and remove 
root ends. Slice, dice,.or cutsintosshoestuing wiiecces, 


Pat De Jong 


BROCCOLI PARMESAN 
serves 6 to 8 


2 1/2 lb. broccoli, cooked salt and pepper 
‘butter or margarine 3/4 cup grated Parmesan 
cheese 


Arrange broccoli on serving plates. Season with butter, 
salt, and pepper. Sprinkle generously with cheese. 


BROCCOLI CHEESE CASSEROLE 
serves 6 
350 degrees 
I-qt. casserole dish 


2 (10-0z) pkg. frozen dash pepper 
chopped broccoli 1/2 cup coarsley crumbled 
1 can condensed cheese Saltine crackers 
soup Ll Ibsp. butter or 
1/4 cup milk margarine 
VWAStsp salt 
Cook broccoli according to package directions; drain 


well. Place in casserole dish. Blend together soup, milk, 
salt, and pepper. Stir into broccoli. Combine crumbs and 


butter. Sprinkle on top of casserole. Bake 30 minutes or 
till throughly heated. 


Sue Crawford 
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BROCCOLI CASSEROLE 
350 degrees 
8" square pan 


2 boxes frozen 1 can mushroom soup 
chopped broccoli 2 beaten eggs 
1 cup mayonaise 1 medium onion, chopped 
J cup sharp cheese, 1/2 stick margarine 
grated 1/2 pkg. Pepperidge stuffing 


salt and pepper to taste 
Cook broccoli about 20 minutes.until tender. Drain. 
Combine soup, mayonnaise, salt, pepper, and onion. Add the 
proccoli. Put into pan, and sprinkle with cheese. Melt 
margarine and add to stuffing. Pour over the other ingred- 
jents. Cover. Bake for 45 minutes. 
Nancy Waters 
Judy Respess 


NO MORE ODOR 
Cooking cauliflower in half milk and half water will 
prevent the usual odor while cooking as well as keep the 


cauliflower white. 
Annie De Jong 


BACON CAULIFLOWER 


serves 6 
1 1/2 lb. head cauliflower 1 1/4 cup milk 
1 cup boiling water white pepper to taste 
1 eps Salt 6 strips bacon, cooked until 
2 Tbsp. butter or margarine crisp and kept warm 
2 Tbsp. flour dash nutmeg 


Separate cauliflower into quite small flowerettes cut- 
ting where neccessary. Wash and drain. Boil cauliflower 
with water and salt, covered, just till tender; 8 minutes. 
Drain if neccessary. Make a white sauce of butter, flour, 
milk, and pepper. Pour over cauliflower. Sprinkle with 
crumbled bacon and a dash of nutmeg. 

Tina Boerema 


SCALLOPED POTATOES 
325 degrees 
2-qt. baking dish 


8 medium, thinly sliced, 1 tsp. salt 
raw peeled potatoes 1/4 tsp. pepper 
1 medium onion, chopped 4 Tbsp. flour 
4 slices bacon, cut up 2 cups, or enough to cover 
1 cup cheese, coarsely grated potatoes,cream or milk 


Mix together potatoes, onion, bacon, cheese, salt,pep- 
per, flour, and 1 cup cream or milk in bowl. Put in baking 
dish, well greased. Then add as much milk as needed to coe 
potatoes. Bake uncovered 1 1/2 to 2 hours. Test potatoes 


for doneness with fork. 
21] Jane Hubers 


GOLDEN PARMESAN POTATOES 
serves 6 to 8 
3fo degrees 


Lo axa pan 
6 large potatoes 3/4 tsp.>salt 
1/4 cup sifted flour 1/8 tsp. pepper 
1/4 cup grated Parmesan 1/3 cup butter 
cheese chopped parsley 


Pare potatoes; cut in quarters.Combine flour, cheese 
salt, and pepper in a bag. Moisten potatoes with water and 
shake a few at a time in bag, coating potatoes well with 
cheese mixture. 

Melt butter in pan. Place potatoes in a layer in pan. 
Bake for about 1 hour, turning once during baking. When 
golden brown, sprinkle with parsley. 

Helen Myers 


STUFFED BAKED POTATOES 
ola degrees 


4 medium potatoes 1/2 small onion, 
butter chopped fine 
salt sharp cheese, cut in 
pepper strips 

hot milk 


Bake potatoes till done. Slice in half, lengthwise. 
Scoop out inside and mash. Add butter, salt, pepper, and 
hot milk to moisten. Beat until fluffy. Mix onion with 
potatoes. Fill shells with potatoes. Top with strips of 
sharp cheese.’ Return to oven for 12 to 15 minutes. 
Variation: Fill shells 3/2 full with potatoes. Put 2 
Tbsp. drained, seasoned peas or corn in middle. Top with 
remaining potatoes and bake for 12 to 15 minutes. 
Potatoes can be frozen ahead of time for future use. 
Thaw at room temperature. Bake for 15 to 20 minutes. 


Cindy Hubers 


COTTAGE POTATOES 
390 degrees 


6 to 8 large potatoes, 1 slice bread, diced 
boiled in jackets, salt andepepper, to taste 
peeled and diced 1/2 lb. cheese, diced 

1 onion, chopped 1 stick margarine 

1 small jar pimento, 1/4 cup milk 
chopped corn flakes 


1 bell pepper, diced 
Mix first 7 ingredients together and pour into casse- 
role dish. Melt margarine and pour over potatoes.Add milk 
and crumble or crush corn flakes over top. Bake for about 
1 hour or just until peppers would be done and browned nice 
ly on top. 
212 Judy Respess 


WHIPPED POTATOES 


serves 4 
blender 
1 (10-0z.) pkg. frozen 1 Tbsp. liquified 
cauliflower skim milk 
1 packet instant chicken 1 cup water 
bouillion 1 tsp. fresh parsley, chopped 


Dissolve bouillion in water; add cauliflower and cook. 
Place in blender with other ingredients. Do not over blend. 


Elsie Hubers 


ONION POTATOES 
400 degrees 


softened butter or onion soup mix 
margarine baking potatoes 
Mix butter and soup mix together to make a soft paste 
Use as much soup mix as suits your taste. Cut the potatoes 
in thirds, lengthwise, and spread the onion mixture on the 
potato slices. Put the potato back together,wrap in foil, 
and bake for about 1 hour. 
Sue Crawford 


SWEET POTATO CASSEROLE 
300 degrees 
casserole dish 


3 cups mashed cooked 1/3 cup milk 
sweet potatoes 1/2 cup brown sugar 
1/2 cup sugar 1/4 cup flour 
1/2 cup melted margarine 2 1/2 Tbsp. melted margarine 
2 eggs, well beaten 1/2 cup chopped pecans 


1 tsp. vanilla 

Combine sweet potatoes, 1/2 cup sugar, 1/2 cup melted 
margarine, eggs, vanilla, and milk. Mix well. 

For topping add together brown sugar, flour, Peahi2 
Tbsp. melted margarine, and pecans. Mix well. 

Pour sweet potato mixture in casserole and sprinkle 
with topping. Bake for 25 to 30 minutes. 

Kathy Van Dorp 


CANDIED SWEET POTATOES 
350 degrees 


6 medium sweet potatoes 1/4 cup light brown sugar 
1/4 cup butter or 1/2 cup dark corn syrup 
margarine 2 Tbsp. water 


Cook sweet potatoes in boiling water 15 minutes.Cool, 
peel, and halve lengthwise. Place remaining ingredients 
in frying pan. Arrange potatoes on top; cut sides down. 
Cook slowly, uncovered, basting frequently, about 1 hour, 
or until potatoes are tender. 

Helen Myers 
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SWEET POTATO RING 
300 degrees 
6 cup ring mold 


3 lb. sweet potatoes 1 cup milk 

3 eggs, separated 1/2 tsp. vanilla 
4 “Tbsp. butter 12 pecan halves 
IStspensalt brown sugar 


Cook sweet potatoes,unpared in boiling water,covered, 
about» 25 to+35 minutes or tal) tender, Peel whilesstalienot 
and mash. Beat in egg yolks,one at a time. Beat in butter, 
salt, vanilla, and milk. Beat egg whites until stiff and 
fold in. Thoroughly grease a 6 cup ring mold. Plece nut 
halves at intervals in bottom. Sprinkle bottom with brown 
sugar until well covered. Spoon in sweet potato mixture. 
Bake for 40 minutes. Turn upside down on platter. Met 
stand 5 minutes. Remove mold. 

Annie De Jong 


SWEET POTATO CASSEROLE 
350 degrees 
buttered baking dish 


3 cups cooked, mashed i tspeevanil ta 

sweet potatoes 1/2etspe sa Lt 
1 cup sugar 1/2 stickbut ter 
2 eggs 1 cup dark brown sugar 
1/2 cup milk 1/2 cup self-rising flour 
1/4 cup melted butter 1 cup chopped pecans 


Mix together sweet potatoes, 1 cup sugar, eggs, milk, 
1/4 cup melted butter, vanilla, and salt. Blend well. Pour 
into baking dish. Make topping by combining 1/2 stick but- 
ter, brown sugar, flour, and pecans. Sprinkle topping on 
top of sweet potato mixture. Bake for 30 minutes. 


Alice Williams 


SWEET POTATO-MARSHMALLOW CASSEROLE serves 6 
375 degrees 
T-Gt.) Casseroleadish 


2 cups cooked, mashed 1/4 cup orange juice 
sweet potatoes 2 Tbsp. milk 

1/4 cup melted margarine 1 Aguspaasaat 

1/4 cup light or dark 1/2 tsp. nutmeg 
corn syrup miniature marshmallows 


Mix all ingredients together except marshmallows. Put 
mixture in a greased casserole dish. Arrange marshmallows 
on top. Bake for 25 to 30 minutes.or till bubbly and the 
marshmallows are lightly browned. 


Sue Crawford 


PAN 


CANDIED SWEET POTATOES 
serves 8 
ola degrees 
2-qt. baking dish 


8 sweet potatoes 2 Tbsp. honey 
1/4 cup butter or 1 tsp. grated orange peel 
margarine 1/2 cup orange juice 


1 cup brown sugar,packed 

Scrub potatoes; rinse and pare. Cut in halves or thick 
slices lengthwise. Brown well in butter or margarine in 
baking dish. Sprinkle sugar over. Add honey, peel, and 
juice. Cover dish. 

Bake 30 minutes. Uncover; continue baking 20 to 30 
minutes or until potatoes are tender. Baste often with jui- 
ces in dish or with additional melted butter or margarine, 
mixed with a little brown sugar. 

Judy Hubers 


BREADED EGGPLANT 
serves 6 to 8 
400 degrees 


2 lb. eggplant 1 egg beaten 
fevap. salt 1 cup cracker crumbs 
1/8 tsp. pepper 3 tbsp. butter 


Pare eggplant and cut into 1/2-inch slices.Season and 
dip into beaten egg and then into cracker crumbs. Place 
into greased baking dish. Dot with butter and bake for 40 
minutes. 

Cyndia Wilkins 


SAUERKRAUT (Creamy) 


1 large can sauerkraut 1 Tbsp. bacon drippings, fat 
1 potato, grated back, or any other 
2 Tbsp. caraway seed (Opt.) seasoning 


Cook sauerkraut 1/2 hour with seasoning. Add grated 
raw potato and cook an additional 15 minutes. 


Darlene K. Noble 
VEGETABLE SANDWICH OR DIP 


blender 
1 cucumber 1 large tomato, half ripe 
1 onion 4 Tbsp. vegetable juice 
1 bell pepper 1 Tbsp. knox gel powder 
1 carrot 1 cup mayonnaise 


Grind vegetables in blender. Drain juice, reserving 

4 tsp. Add to juice 1 Tbsp. knox gelatin and dissolve over 

hot water. Add 1 cup mayonnaise and knox gelatin mixture 

to ground vegetables. Add salt and pepper to taste.Chill. 
Good with fresh vegetables. 

Ruby Porter 


Linda Berry 
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RAW VEGETABLE DIP 


1 cup sour cream 1 tsp. flaked onion 
1] cup mayonnaise 1 tsp. dillweed 
l tsps parsleysilakes 


Mix together. 
Louise Taylor 


ENDIVE 

endive cornstarch 
water pepper 
salt nutmeg 
butter vinegar 


Cook endive in water with salt until done. Drain off 
water. Simmer endive in butter. Make a little batter with 
cornstarch. Add this to endive. Put in- pepper, nutmeg, 
and vinegar. 

Hope Van Dorp 
CREAM SAUCE 
Choose this any time you need a white sauce. 


Thin White Sauce: 


Lb sp.s Utber 1 cup sweet milk 
ie tosp em hou E 1/4 tsp. salt 


Medium White Sauce: 


2 Ibspabuuter 1 cup sweet milk 
coal Sem Lowy, IVA tsp. esalt 


Thick White Sauce: 


3 Tbsp. butter L/Artspe salt 
3 Tbsp. flour 1 cup sweet milk 


Method: Melt the butter, rub and mix in the flour Add 
salt and milk slowly. Cook and stir over medium heat un- 
til smooth and thickened. 

Tina Boerema 
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EQUIVALENT MEASURES 


3 teaspoons = 1 tablespoon 
2 tablespoons = 1/8 cup 

4 tablespoons = 1/4 cup 

16 tablespoons = 1 cup 

5 tablespoons plus 1 teaspoon = 1/3 cup 
12 tablespoons = 3/4 cup 


4 ounces = 1/2 cup 
8 ounces = 1 cup 

16 ounces = 1 pound 

1 ounce = 2 tablespoons fat or liquid 


2 cups fat = 1 pound 

2 cups = 1 pint 

2 cups sugar = 1 pound 

5/8 cup = 1/2 cup plus 2 tablespoons 
7/8 cup = 3/4 cup plus 2 tablespoons 


od 


1 lb. butter = 2 cups or 4 sticks 
2 pints = 1 quart 
1 quart = 4 cups 


a few grains means less than 1/8 teaspoon 
a pinch is as much as can be taken between tip of 
finger and thumb 


ABBREVIATIONS 
tsp. = teaspoon qt. = quart 
Tbsp. = tablespoon lb. = pound 
Oz. = ounce pkg. = package 
pt. = pint reg. = regular 
sm, = small marg. = margarine 
med. = medium cas. = casserole 
lg. = large veg. = vegetable 
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INCENTIVE METHOD 


My husband is a subtle fellow, 

He'll rarely ever nag or bellow 

When I neglect my kitchen chores 

Or fail to polishpealiethesnloors, 

He simply says he thinks we're due 

To entertain a friend or two. 

He knows me well, my sneaky spouse. 

Guests are coming! I clean the house. 
Libby Biggar 
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Abbreviations, 225 
Almond 
brownies, 80 
date filling, 
nut ring, 48 
Norwegian bars, 77 
tants 
Almond paste 
cooking tip, 77 
in almond nut ring, 48 
in almond tarts, 77 
in brownies, 80 
in Norwegian almond bars,77 
Almonds 
in brownies, 80 
in filled cake, 49 
in savory sausage rice, 128 


60 


Apple 
Bavarian torte, 105 
crunch, 105 
dapple cake, 41 
PROS, 
-jacks, 106 
juice 


in apple frost, 9 

in hot spiced orange juice, 10 
-mallow bake, 106 
muffins, 32 


pie, 158-159 
lazy Jane, 158 
old fashioned, 159 
Without apples, 159 


Apples 
in fresh cranberry salad, 187 
Ine ruta sa lade aloo 
in saucy apple cobbler, 105 
in stuffed pork chops, 127 
in Waldorf salad, 188 
with liver, 138 
Applesauce 
cake, 40 
-date bars, 92 
fruitcake, 50 
rosy, 181 
Apricot 
salad, 
Apricots 
in fruit 'n pudding crisp,107 
Arroz con pollo, 122 
Bacon 
-bit green beans, 207 
cauliflower, 211 
in baked beans, 207 
in beef stew, 151 
in blue sea crab treasure, 197 
in clam chowder, 195 
in layered lettuce salad,189 
in lettuce salad, 189 
in oyster stew, 199 
in sauerkraut, 215 
in scalloped potatoes, 211 
in stuffed weiners, 146 
Banana 


188 


rye) 


bars, 90 
bread, 25 
cake, 39 
-flip, 9 
in fresh cranberry salad, 187 
in frosted fruit salad, 186 
in truit platter ple eos 
in fruit salad, 185 
in Hawaiian pie, 169 
in strawberry banana shake, 9 
in Waldorf salad, 188 
oatmeal muffins, 31 
-split cake, 106 
-split dessert, 107 
top, 107 
wheat bread, 25 
Bars, 77-100 
banana, 90 
blond brownies, 
brownies, 78 
brownie squares, 78 
butterscotch brownies, 79 
butterscotch peanut, 96 
cake brownies, 80 
cherry coconut, 84 
chewy brownies, 78 
chewy choco. squares, 79 
chocolate chew, 79 
chocolate marshmallow, 81 
chocolate scotcheroos, 83 
coffee, 89 
cream cheese marble, 
date, 91-92 
date-applesauce, 92 
date squares, 91 
disappearing marshmallow, 81 
double almond brownies, 80 
magic cookie, 100 
Minnesota harvest, 93 
Norwegian almond, 77 
peanut breakfast, 94 
peanut butter, 96-97 
peanut krispy, 98 
pineapple, 90 
polar, 98 
praline, 98 
prayer, 100 
rocky road fudge, 82 
salted peanut, 94 
Barley 
beef casserole, 149 
Barbecue Sauces, 144 
Barbecued 
chicken, 119 
spareribs, 126 
Bean 
-burger bake, 148 
casserole, 207 
SallacdumelLoo 
Beans 
bacon-bit green, 207 
baked, 207 


80 


78 


butter 
in bean cas., 207 
in soup mixture, 73 
ground beef baked, 151 
kidney 
in cabbage patch stew, 139 
in bean casserole, 207 
ing (olMablini, Alay 
in chili con-carnecas.,152 
in chili noodle cas., 152 
in Empress spaghetti sauce, 144 
in potluck casserole, 152 
lima 


in bean casserole, 207 
Sa ladies ol 

pork 'n beans 
in baked beans, 207 


in bean-burger bake, 148 
in bean casserole, 207 
in ground beef baked beans, 151 


in hungry Jack cas., 148 
sprouts 

in Chinese pepper steak, 132 
string 

in bean salad, 191 

in bacon-bit beans, 207 

in busy day cas., 144 

in hamburger cas., 148 


in hamburger pie, 136 
in P. Dutch green beans, 207 


Beef 


in hamburger pie, 136 
in hungry Jack cas., 
in lasagne, 142 

in meatball stew, 140 
in mini-pizzas, 142 
in party meatballs, 140 

in P. Dutch beef balls, 141 
in porcupine meatballs, 140 
in potato-carrot dish, 147 
in potato pie, 136 
iNspObLUck: Gasine doe 

in quickie cas., 147 

in rice meatballs, 141 

in Salisbury steak, 132 

in spaghetti sauce, 144 

iil span Shemicey #15) 
in Swedish meatballs, 
in Later Tothicas., 0.47 
in Tater Tot hot dish,146 
in veg.-beef soup, 125 


148 


142 


in Waikiki meatballs, 141 
roast 

in city chickens, 134 

in sauerbraten, 129 

in souper supper stew, 137 


steak 
Chinese pepper, 1382 
in stroganoff, 133 
Nevada baked, 131 
onion buttered sirloin, 130 


in soup mixture, 73 Parmesan, 131 
in turkey casserole, 123 -roll ups, 132 
yellow smothered Salisbury, 132 
in quickie cas., 147 Swiss, 130 
with rich gravy, 129 
and corn casserole, 149 stew, 137 
-barley cas., 149 stroganoff, 133 
colorful macaroni loaf, 134 Beerocks, 175 
company casserole, 150 Beets, 209-210 
corned deviled, 209 
casserole, 150 Harvard, 210 
dip, 178 ; pickled, 209 
dried and broccoli cas., 145 Beverages, 9-12 
ground apple frost, 9 
casserole, 150 banana flip, 9 
in baked beans, 151 cnocolate, hot, J]1-12 
in bean-burger bake, 148 camper's mix, 12 
in beef and corn cas., 149 instanpes 
in beef-barley cas., 149 citrus delight, 10 


in beerocks, 175 

in beef stroganoff, 133 

in cabbage patch stew, 139 
in cabbage rolls, 139 

in cheeseburger loaf, 135 

in chili, 151 

in chilicon-carne cas.,152 
in chili noodle cas., 152 
in colorful macaroni loaf,134 
in company beef cas., 150 


in delicious meatloaf, 135 
in easy casserole, 147 
in five-in-one dish, 149 


in hamburger cas., 148 
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grape fizz, 9 
milk shakes, 9-10 
light and tangy, 10 
peach, 9 
strawberry banana, 9 
orange Julius, 10 
punch, 10-1] 
citric acid, 
evergreen, 11 
hot butterscotch, 1] 
hot spiced orange juice, 10 
party, 11 
soda 


10-11 


fresh strawberry, 9 


Buscuaitseece 
angel, 22 

Flako cheese, 23 

in breast of dove, 129 

in hungry Jack cas., 148 

in jiffy doughnuts, 30 

in mini-pizzas, 142 

tuna ring, 204 

with barbecued chicken, 119 

yeast, 23 


Qo OW 


Blueberry 


cream roll, 38 
Salad, 18@ 
sauce or syrup, 181 


Bran 


in high protein bread, 16 
in oat cakes, 86 
muffins, 31] 


Brandied fruit, 116 
Breads, 15-3 


banana, 25 
banana wheat, 25 
biseniss ees: 
angel, 23 
Flako cheese, 23 
in breast of dove, 129 
in hungry Jack cas.,148 
in jiffy doughnuts, 30 
in mini-pizzas, 142 
tuna ring, 204 
with barbecued chicken, 119 
yeast, 23 
Carnot 
coffee cakes, 28-30 
golden crunch, 28 
honey crisp, 28 
Jewish, 29 
nutmeg, 30 
sour cream, 29 
cornbread, 32-33 
extraordinaire, 33 
flutily,; 33 
Mexican, 33 
Southern, 32 
date and nut loaf, 27 
doughnuts, 30 
kiiny, SO 
raised, 30 
fortified wheat germ, 17 
qanuicyeos 
graham, 19 
high protein, 16 
hush puppies, 32 
muffins, 31-32 
banana oatmeal, 31 
quick refrig. bran,31 
quickie, 31 
spiced apple, 32 
no-fault whole wheat, 19 
One rise mixer, 16 
pancakes, 33-34 
buttermilk, 33 
featherlight, 34 
French dessert, 34 
sourdough, 34 


pita or pocket bread, 15 
popovers, 32 
pumpkin, 26-27 
raisin cinnamon loaf, 26 
rhubarb nut loaf, 27 
rollisns 20=22 
batter, 20 
blue ribbon yeast, 22 
cinnamon, 24 
crusty cheese, 21 
oatmeal, 21 
pecan, 24 
quick batter, 20 
ribbon rye, 20 
shortcut mixer rye, l7 
speedy poppy seed, 23 
white, ]5 
white plus, 16 
whole wheat, 18-19 
Broccoli 
casserole, 211 
cheese casserole, 210 
dried beef casserole, 145 
Parmesan, 210 
Brownies, 78-81 
blond, 80 
butterscotch, 79 
cake, 80 
chewy, 78 
chewy choco, squares, 19 
chocolate chew bars, 19 
choco. marshmallow, 81 
cream cheese marble, 78 
disappearing marshmallow,81 
double almond, 80 
squares, 78 
Buttermilk 
in banana cake, 39 
in banana wheat bread,25 
in gingerbread, 26 
in Italiancremecake, 47 
in Mexican cornbread, 33 
in nutmeg cake, 30 
in pancakes, 34 
in pecan pralines, 609 
in Peter Paul mound cake, 46 
in pound cake, 45 
in refrig. bran muffins,31 
in red velvet cake, 56 
in rhubarb nut bread, 27 
in yeast biscuits, 23 
pancakes, 33 
Butterscotch 
brownies, 79 
hot punch, 11 
morsels 
in butter crunch slices,995 
in disappear. brownies, 81 
peanut bars, 96 
pie, 171 
Cabbage 
patch stew& dumplings, 139 
relish, 72 
rolls, 139 
slaw, 189-190 


stuffed, 
Cakes, 37-59 

almond nut ring, 48 

angel dessert, 111] 

apple dapple, 41 

applesauce, 40 

applesauce fruitcake, 50 

apricot pound cake, 44 

banana, 39 

carrot, 92-53 

carrot-pineapple, 53 

cherry or blueberry cream,38 

chocolate syrup, 57 

cold oven, 45 

come on over, 41 

cream cheese pound, 495 

D. Hines sour cream, 49 

easy choco. roll-up, 56 

easy cupcakes, 58 
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filled, 49 
fillings 
almond date, 60 
coconut, 60 
lemon, 60 
raisin, 60 


fruitcake, 51 
Grandmother's 1-2-3-4, 47 
Hawaiian supreme, 43 
hot fudge sundae, 58 
icebox fruitcake, 50-51 
Italian creme, 47 
lemon cheese cake, 30 
lemon pound cake, 44 
mix, 43 

in apricot pound, 44 

in cherry crisp, 107 

in cherry crunch, 108 

in D.H. sour cream cake,49 

in fruit 'n pudding crisp,107 

in Hawaiian sup. cake,43 

in icebox fruitcake, 51 

in lemon pound cake, 44 

in pig pickin’ cake, 52 

in pistachio nut cake, 48 

in pound cake, 44 

in pudding cake, 46 

in pumpkin cake des., 109 

in pumpkin crunch, 108 

in speedy poppy seed bread, 23 

in strawberry nut cake, 39 

in tomato soup cake, 53 
mocka boomstam, 37 
oatmeal, 51 
1-2-3, 43 
Peter Paul mound, 
pie cherry, J8 
pig pickin’, 52 
pineapple meringue, 42 
pineapple upside-down, 42 
pistachio nut, 48 
pound, 44-45 
pudding, 46 
pumpkin, 54 
red velvet, 
sausage, 99 Py 


46 


shortcake, 57 
sourdough pumpkin roll, 54 
Strawberry nut, 39 
sweet potato upside-down, 55 
tomato soup, 93 
wacky, 47 

Candies, 63-67 
brown sugar pecans, 67 
butterscotch nut fudge, 64 
chocolate bon bons, 65 
chocolate drop, 64 
chocolate fudge, 63 
easy hot fudge, 63 
frosted peanuts, 67 
fudge, 63 
millionaires, 66 
old fashioned sugared nuts, 67 
orange pecans, 67 
party mints, 66 
peanut butter balls, 65 
peanut butter kisses, 65 
pecan pralines, 65 
seafoam, 66 
skillet peanut butter fudge, 63 
sugar coated peanuts, 67 
white nut fudge, 64 


Carrot 
bread, 25 
cake, 52 
casserole, 209 
-pineapple cake, 53 
Carrots 
in busy day casserole, 144 
in chicken casserole, 122 
in chicken soup, 124 


in 
in 
in 
in 
in 
in 
in 


Dutch soup, 125 

meatloaf with zesty topping, 135 

Nashville slaw, 189 

potato salad, 190 

sauerbraten, 129 

shrimp jombalaya, 201 

soup mixture, 73 
in souper supper stew, 137 
in vegetable sandwich or dip, 215 

Casseroles 
bean-burger bake, 
beef-barley, 149 
beef and corn, 149 
chili con-carne skillet, 152 
chili noodle, 152 
company beef, 150 
corned beef, 150 
dried beef broccoli, 
five-in-one dish, 149 
frankfurter, 146 
ground beef, 150 
hamburger, 148 
harvest, 145 
hungry Jack, 148 
potato carrot hot dish, 147 
potluck, 152 


148 


145 


poverty, 146 
quickie, 147 
Tater Tot, 147 


Tater Tot hot dish, 146 


Cauliflower, 211 


in whipped potatoes, 213 


Celery 


in barb. spareribs, 126 
in beef-barley cas., 149 
in corned beef cas., 150 
in cucumber mold, 188 
in layered lettuce salad, 189 
in lettuce salad, 189 
in savory sausage rice, 128 
in venison meatloaf, 137 
in Creole fish w/rice, 198 
in blue crab sea treasure, 197 
in potato salad, 190 
in shrimp wiggle, 201 
in shrimp casserole, 201 
in wild rice seafood, 203 
soup 
in chicken cas., 122-123 
in chicken pie, 124 
in ground beef cas., 150 
in hamburger cas., 148 
in quickie cas., 147 


Cheerios 


in ting-a-lings, 102 


Cheese 


and date salad, 188 
Cheddar 
in cheeseburger loaf, 135 
in cheese crackers, 177 
in company beef cas., 150 
in crab au gratin, 196 
in hungry Jack cas., 148 
in Mexican cornbread, 33 
in pizza, 143 
Cheddar soup 
in broccoli cheese cas,,210 
in macaroni, 145 
cookies, 177 
cottage 
in lasagne, 142 
in orange Jello, 185 
crackers, 177 
in apricot salad topping, 188 
in broccoli cas., 211 
in chili-noodle cas., 152 
in cottage potatoes, 212 
in Flako cheese biscuits, 23 
in fresh squash cas., 208 
in layered lettuce salad, 189 
in lettuce salad, 189 
in scalloped potatoes, 211] 
in stuffed baked potato, 212 
in stuffed weiners, 146 
in tuna biscuit ring, 204 
Mozzarella 
in pizza, 142 
in lasagne, 142 
in stuffed eggplant, 138 
Old English 
in crabmeat canapes, 196 
Parmesan 
broccoli, 210 


on 
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in barb. chicken, 119 

in beef-macaroni loaf, 134 
in cheese cookies, 177 

in crusty cheese rolls, 21 
in lasagne, 142 

in mini-pizzas, 142 
potatoes, 212 


steaks, 131 
Ricotta 

in lasagne, 142 
sauce, 
sausage biscuits, 179 
Swiss 

fondue, 179 
Velvetta 


in corned beef cas., 150 


Cheesecake, 113-114 


best, 113 
peaches 'n cream, 114 
small, 113 


Cherry 


cream roll, 38 

GLUSD NOM 

crunch, 108 

-o cream cheese pie, 167 
pie cake, 38 


Chicken 


casserole, 122-123 
mii, Ws4 
croquettes, 120 
delicious pie, 124 
fricasse w/dumplings, 121 
Hawaiian, 120 
oven barbecued, 119 
Parisian, 119 
saucy breasts, 119 
soup, 124 
in chicken cas. ,122-123 
in Dutch soup, 125 
in potato-carrot cas.,147 
in quickie cas., 147 
in sausage rice, 128 
in squash cas., 209 


Chili 


-noodle casserole, 152 
-con-carne skillet cas., 152 


Chocolate 


bon bons, 69 
brownies, (8-80 
cake 
easy roll-up, 56 
syrup, o¢ 
candy, 63-64 
drop candy, 64 
frosting, 57-959 
hot, 11-12 
camper'’s mix, 12 
Wasieuen 4 Il 
in easy cupcakes, 58 
in hot fudge sundae cake,98 
in rocky road fudge bars, 82 
no cook balls, 84 
pie, 169-170 


choco. pie cont'd 
heavenly angel, 170 
triple decker fudge,170 
scotcheroos, 83 
unbaked cookies, 84 


Clam chowder, 195 
Clams 


fried, 195 


Coconut 


cake filling, 60 
cherry bars, 64 
date oatmeal cookies, 85 
glace dessert, 108 
in beatlenut pie, 165 
in cereal cookies, 101 
in chewy macaroon pie,166 
in chocolate bon bons,69 
in Christmas cookies, 101 
in crunch delight cookies, 86 
in Dad's cookies, 84 
in easy choco. roll cake,96 
in fruit salad, 85 
in golden crunch cof. cake, 28 
in Hawaiian supreme cake, 43 
in icebox fruitcake, 50-51 
in Italian creme cake, 47 
in Jewish coffee cake, 29 
in macaroons, 85 
in magic cookie bars, 100 
in no cook choco. balls, 84 
in nutmeg cake, 30 
in oatmeal cake, 5l 
in oatmeal take-alongs, 86 
in orange balls, 84 
in prayer bars, 100 
in pudding cake filling ,46 
in Rice Krispie dess. 114 
in strawberry nut cake, 39 
in straw. nut cake icing, 39 
in what's it pie, 165 
oatmeal cookies, 85 
pie, 161-162 

cream, 162 

toasted, lol 
pudding mix 

in apple crunch, 105 

in poppy seed bread, 23 


Coffee Cake, 28-30 


golden crunch, 28 
honey crisp, 28 
Jewish, 29 
nutmeg, 30 
sourcream, 29 


Coleslaw, 189-190 


creamed, 189 
dressing, 190 
for freezing, 74 
Nashville, 189 


Cookies, 82-102 


bon bons, 99 

brown sugar oatmeal, 87 
brown sugar pecan, 99 
busy bee, 88 


i) 
ho 
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butter, 89 

butter crunch slices, 95 
cereal, 101 

cheese, 177 

cheese cake, 90 
Christmas, 101-102 
coconut and date, 85 
coconut oatmeal, 85 
crunch delight, 86 
Dad's, 84 

double cream, 90 

Dutch honey, 88 

easy filled, 92 

easy sugar, 88 

forget me, 96 

fruitcake, 101 
macaroons, 85 
marshmallow chocolate, 82 
molasses crinkles, 100 
no cook chocolate balls, 84 
oat cakes, 86 

oatmeal, 87 

oatmeal drop, 87 

oatmeal take-alongs, 86 
orange coconut balls, 84 
peanut butter, 95 

pecan kisses, 99 

raisin griddle cakes, 93 
Cis puis moe 
refrigerator, 89 

St. Nick overnite, 96 
snicker doodles, 94 

sour cream, 89 

sugar, 87 

sugar and spice, 88 
ting-a-lings, 102 
unbaked chocolate, 84 
whoopie pies, 83 


Corn 


and beef casserole, 149 

bread, 32-33 
extraordinaire, 33 
fluffy, 33 


Mexican, 33 

Southern, 32 
cream-style 

in cornbread, 33 

in five-in-one dish, 149 

in fluffy cornbread, 33 

in Mexican cornbread, 33 
in bean salad, 190 
PH Chila. Jo! 
in fluffy cornbread, 33 
in harvest casserole, 145 
in soup mixture, 73 
in stuffed pork chops, 127 
meal 

in hush puppies, 32 

in lemon chess pie, 162 
Mom's caramel, 176 


Cornflakes 


in cereal cookies, 101 
in Christmas cookies, 101 


cornflakes cont'd 

in cottage potatoes, 212 

in crunch delight cookies, .86 
in wild rice seafood, 203 


Crackers 
cheese, 177 
graham, 177 


in banana split cake,106 
in banana split des.,107 
in best cheesecake, 113 
in icebox fruitcake, 30 
in lemon whip des., 108 
in mock choco. eclairs,112 
in pie crust, 158 
in praline bars, 98 
in prayer bars, 100 
Ritz 
in come on over cake,41 
in pie without apples,159 
torte dessert, 114 
saltines 
in breaded eggplant, 215 
in broccoli cheese cas.,210 
in fresh squash cas., 208 
in fried oysters, 199 
in oyster dressing, 199 
in pecan ornut pie, 164 
in pecan pie, 164 
in scalloped oysters, 199 
in Waikiki meatballs, 141 


Crab 


au gratin, 196 

blue sea treasure, 197 
cakes, 195 

casserole, 196 

fried soft shell, 197 

in wild rice seafood, 203 
meat cakes, 196 

meat canapes, 196 


Cranberry 


fresh holiday salad, 187 
sauce, 180 
in party meatballs, 140 


Cream cheese 


cherry-o pie, 167 

fang hos! 
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in almond tarts, 77 

in banana split cake, 106 

in Bavarian apple torte,105 
Inebeei dip mln 

in best cheesecake, 113 

in blueberry salad, 187 

in cherry or blueberry creamroll, 38 
in cheese and date salad, 188 
in cheese cake cookies, 90 

in chipped beef roll-ups, 179 
in come on over cake, 41 

in egg dip, Uris 

in fruit salad, 185 

in lemon cheese cake, 50 

in lemon whip dessert, 108 


in marbled brownies, (8 
in peaches 'n cream cheesecake, 114 
in pecan tarts, 98 
in raspberry dessert, 109 
in rocky road fudge bars, 82 
in seafoam salad, 186 
in small cheesecakes, 113 
in spring salad, 186 
in strawberry cheese pie,1l61 
in triple decker fudge pe,170 
pound cake, 45 
Cucumbers 
mold, 188 
in veg. sandwich or dip, 216 
Date 
almond filling, 60 
and cheese salad, 188 
and nut loan, 27 
applesauce bars, 92 
bars, 91-92 
cookies, 85 
in choco. chew bars, 79 
in Christmas cookies, 101 
in coconut, oatmeal cookies, 85 
in easy filled cookies, 92 
in fruitcake cookies, 101 
in icebox fruitcake, 51 


in Minn. harvest bars, 93 
squares, 91 
Desserts 


angel cake, 111 

apple jacks, 106 

apple crunch, 105 
applemallow bake, 106 
banana split, 107 

banana split cake, 106 
Bavarian apple torte, 105 
best cheesecake, 113 
brandied fruit, 116 

bread pudding, 114 

cherry crisp, 107 

cherry crunch, 108 

coconut glace, 108 

easy time squares, 115 
Geli, this} 

eclairs, lll 

frosty straw. squares, 110 
fruit 'npudding crisp, 107 
-jellied peach, 115 

lemon whip, 108 

mock choco. eclairs, 112 
Oriental fruit compote, 116 
peaches 'n cream cheesecake, 114 
pumpkin cake, 109 

pumpkin crunch, 108 
raspberry, 109 

rhubarb cobbler, 110 
rhubarb crisp, 110 

Rice Krispie, 114 

Rateze tomiren sla 

saucy apple cobbler, 105 
small cheese cakes, 113 


strawberry chantilly,111] 
surprise layer, Iii 


Duck, 122 

Dumplings, 121, 139-140 
parsley, 140 

Fish 


Beaufort County cakes, 198 
Creole with rice, 198 
French fried, 197 
New England chowder, 198 
Fondue, 179 
Frankfurter casserole, 146 
Frog legs, 128 
Frostings 
bourbon, 40 
brown sugar choco., 81 
butter cream, 59 
chocolate, 537-59 
cocoa, 09 
cooked chocolate, 9 
cream cheese,47, 52-54,59 
cream cheese w/nuts, 5 
creamy, 90 
French cream, 959 
lemony cream cheese, 9 
mocha, 37 
mat, 36 
orange, 97 
peanut butter, 38, 94 
pineapple, 32 
pistachio, 48 
strawberry nut, 39 
uncooked, 60 
Fruit compote, 116 
Gingerbread, 26 
Gingersnaps 
in P. Dutch beef balls,141 
in sauerbraten, 129 
Glazes, 97, 112 
chocolate, 97, 112 
Goose, stewed, 122 
Grape 
cif hea opie, 
in brandied fruit, 116 
jelly, 73 
iice 
ne Ban Bea ae) 
pie, 161 
Gravy, 142 
Honey 
Dutch cookies, 88 
in candied sweet pot.,2195 
in -crisp coffee cake, 28 
in fresh cranberry salad,187 
in high protein bread, 16 
in peanut butter kisses, 65 
in top banana, 107 
in wheat germ bread, 17 
in whole wheat bread, 18-19 
Hush puppies, 32 
Ice cream 
in angel cake dessert, 111 


in fresh strawberry soda, 9 
in jellied peach dessert, 115 
in light and tangy, 10 
in orange Julius, 10 
in peach milk shake, 9 
in strawberry banana shake, 9 
Jelly 
grape, 73 
Lemon 
cake fillings, 60 
in citric acid punch, 10 
in French fried fish, 197 
in pork chop supreme, 127 
in shrimp Jambalaya, 201 
juice 
filling, 44 
in barbecued spareribs, 126 
in blueberry sauce or syrup, 18] 
in butter sauce for shrimp,202 
in cheese cake cookies, 90 
in cherry crunch, 108 
in cherry-o creamcheese pie,]67 
in chewy macaroon pie, 166 
in clear orange sauce, 168 
in Concord grape pie, 161 
in cucumber mold, 188 
in fresh strawberry pie. 159 
in frosted straw. squares, 110 
in fruitcake, 51 
In frurt salad, 185 
in Hawaiian pie, 169 
in hot spiced orange juice, 10 
in mayonnaise, 178 
in oven scallops, 200 
in pineapple bars, 90 
in pineapple cream pie, 167 
in raisin pie 165 
in raspberry dessert, 109 
in shrimp sauce, 203 
in toasted coconut pie, 161 
pie, 162-163 
chess, 162 
meringue, 162 
yogurt, 163 
whip dessert, 108 
Lemonade 
frozen pie, 169 
In CALE Bein spunch,. 23 


Lettuce 
layered salad, 189 
salad, 189 
Liver 
with apples, 138 
Macaroni 


and cheese, 145 

colorful beef loaf, 134 

in busy day casserole, 144 

in company beef casserole, 150 

in potluck casserole, 152 

in sausage casserole, 128 
Marshmallows 

in applemallow bake, 106 


999 


marshmallows cont'd 
in apricot salad, 188 
in coconut cake filling, 60 
in disappearing brownies, 81 
in frosted fruit salad, 186 
in fruit salad, 185 
in hot fudge sundae cake, 98 
in ice box fruitcake, 50 
in chocolate cookies, 82 
in Peter Paul Mound cake fill.,46 
in polar bars, 98 
in rocky road fudge bars, 82 
in skil. peanut butter fudge, 63 
in spring salad, 186 
sweet potato casserole, 214 
Mayonnaise, 178 
Meatballs, 140-142 
Mom's Swedish, 142 
Pennsylvania Dutch, 141 
porcupine, 140 
VCC Al 
Waikiki, 141 
Meat loaf 
cheeseburger loaf, 135 
colorful-macaroni loaf, 134 
delicious, 135 
favorite beef, 136 
venison, 137 
with zesty topping, 135 
Meats and Main Dishes, 119-152 
Meringue, 163, 168 
pecan pie shell, 170 
Milk shakes, 9-10 
light and tangy, 10 
peachy a 
strawberry banana, 9 
Molasses 
crinkles, 100 
in baked beans, 207 
in butterscotch brownies, 79 
in fortified bread, 17 
in gingerbread, 26 
in marinated pork chops,127 
in 100% whole wheat bread, 19 
in oatmeal take-alongs, 86 
in ribbon rye rolls, 20 
in sugar, spice cookies, 88 
in whole wheat bread, 18 
Muffins, 31-32 
banana oatmeal, 31 
quick refrig. bran, 31 
quickie, 31 
Spiced apple, 32 
Mushrooms 
in beef stroganoff, 133 
in chicken Parisian, 119 
in chicken w/rice, 122 
in easy beef stroganoff, 133 
in nut stuffing, 121 
in saucy chicken breasts, 119 
in shrimp wiggle, 201 
in steak roll-ups, 132 


230 


Mushroom soup 


in beef and corn cas., 149 

in beef-barley cas., 149 

1a) IG ROOCOMM KES GG ZA 

in chicken Parisian, 119 

in company beef cas., 150 

in corned beef cas., 150 

in easy beef cas., 148 

in ground beef cas., 1950 

in hamburger cas., 148 

in potato-carrot dish, 147 

in quickie cas., 147 

in r. steak w/rich gravy ,] 20120 
in smothered Salisbury steak, 132 
in squash casserole, 208 

in) harkens Otc as epee 

in Tater Tot hot dish, 146 

in wild rice seafood, 203 


Noodles 


chili casserole, 152 

in beef and corn cas., 149 
iM IC hMek@enmcasenmeliae 

in company beef cas., 150 
in corned beef cas., 150 
in dried beef-broccoli, 145 
in Dutch soup, 125 

in ground beef cas., 150 
in shrimp wiggle, 201 


Oatmeal 


banana muffins, 31 

brown sugar cookies, 87 
cake, 51 

coconut ,date cookies, 85 
cookies, 87 

drop cookies, 87 

inv beat Vente pies loo 

in butter crunch slices,95 
in cheeseburger loaf, 135 
in Christmas cookies, 101 
in coconut-cookies, 85 

in crunch delight cookies,86 
in date squares, 91 

in fruit 'n pudding crisp, 107 
in high protein bread, 16 
in peanut breakfast bars ,94 
in peanut krispy bars, 98 
in unbaked choco. cookies, 84 
DUCTCLUSEmELOS 
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take-alongs, 86 

topping for pies, 160 


Okra 


in soup mixture, 73 


Orange 


coconut balls, 84 

GOST UNO eo ( 

in brandied fruit, 116 

in citric acid punch, 10 

in cranberry salad, 187 

in fruit sallads Ves 

in orange juice Jello, 185 
in Oriental fruit compote,116 


Pear juice 


in pig pickin" cake, 52 


in sweet pot. upside-downcake,99 


Jello, 185 
juice 
hotesprcedys LO 


in candied sweet pot., 215 


in ciinve acid punch, 11 
Mi GreEnse delight, 10 

in fruitcake, 951 

in orange Jello, 185 

in orange Julius, 10 


in 
in 


in sea foam salad, 


fruit 'npudding crisp,107 
Oriental fruit compote, 116 
186 


preserves, 73 


Peas 


in 
in 
in 
in 
in 
in 


bean salad, 190 

busy day cas., 144 
chicken cas., 122 
delicious chicken pie,124 
layered lettuce salad, 189 
lettuce salad, 189 


in sweet pot.-marsh.cas., 214 Pecans 
brown sugar, 67 
brown sugar rounds, 99 


in Waldorf salad, 188 


pecans, 67 


sauce, 168 
Oysters, 199 
“dressing, 199 
fried, 199 
patties, 199 
scalloped, 199 
stew, 199 
Pancakes, 33-34 


buttermilk, 33 
feather light, 34 
French dessert, 34 
sourdough, 34 


Peach 


jellied dessert, 115 
milk shake, 9 

pis, 167 

preserves, 73 


Peaches 


frozen, 73 

in brandied fruit, 116 

in citrus delight, 10 

in fruit'npudding crisp, 107 


in Oriental fruit compote,116 


Peanut 


'n cream cheesecake, 114 
breakfast bars, 94 
butter, 178 

balls, 69 

bars, 96-97 


cookies, 95 
icing, 38, 94 
in buttercrunch slices, 95 
in choco. scotcheroos, 83 
in peanut krispie bars, 98 
in polar bars, 98 
kisses, 69 
skillet fudge, 63 
butterscotch bars, 96 
frosted, 67 
in butter crunch slices,99 
in polar bars, 98 
in pumpkin pie, 163 
in Rice Krispie dess., 114 


in St. Nick overnite cookies 96 


salted bars, 94 
sugar coated, 67 


in sea foam salad, 186 


Pears 


in brandied fruit, 116 


in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
ig 
in 
in 
in 
in 
in 
in 
in 


apple dapple cake, 41 
beatlenut pie, 165 
blueberry salad, 187 
butterscotch brownies, 79 
carrot cake, 52 

cheese cookies, 177 
chocolate fudge, 63 
choco. chew bars, 79 
Christmas cookies, 101 
cinnamon rolls, 24 

cream cheese filling, 54 
cream cheese frosting, 53 
cookie bon bons, 99 

easy choco. roll-ups, 56 
irud teake, sow 
fruitcake cookies, 
Eruwt, Salad. sea 
millionaires, 66 
no-cook choco. balls, 84 
nut stuffing, 121 

pineapple meringue cake, 42 
praline bars, 98 

pumpkin cake, 54 

spring salad, 186 

sugared nuts, 67 

sweet potato cas., 214 
sweet potato ring, 214 
what's it pie, 165 


101 


kisses, 99 
meringue pie shell, 170 


pre, 


164 


pralines, 65 
rolls, 24 


in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 


Peppers 


cabbage relish, 72 
chicken with rice, 122 
Chinese pepper steak, 132 
coleslaw for freezing, 74 
cottage potatoes, 212 
creamed slaw, 189 

Creole fish, 198 
frankfurter cas., 146 
layered lettuce salad, 189 
lettuce salad, 189 
Nashville slaw, 189 


Nevada baked steak, 131 
sausage cas., 128 
savory sausage rice, 128 


shrimp cas., 201 
shrimp Creole, 202 
shrimp wiggle, 201 


in Spanish rice skillet ,208 


in squash pickles, 72 

in steak roll-ups, 132 

in spareribs, 126 

in SOWwis Suis eaker oO 

in wild rice seafood, 203 


Pickles, 


Mei2 


cabbage relish, 72 


GUE. 


72 


14 day sweet, 71 

in potato salad, 190 
refrigerator no-cook, 71 
squash, 72 


sweet 


el 


Pies, 159-171 


apple 


without apples, 159 


banana cream, 168 
beatlenut, 165 
butterscotch, 171 
canned fillings 


in 
in 
in 
in 


cherry crisp, 107 

cherry crunch, 108 

cherry orblue. creamroll,38 
pie cherry cake, 38 


cherry-o cream cheese, 167 


chewy 


macaroon, 166 


chocolate, 169 
Christmas, 171 
coconut cream, 162 
coconul mr ling =e lo2 
Concord grape, lol 


CAGESIEs, 


157-158 


fluffy strawberry, 160 


fresh 
fresh 


peach, 167 
strawberry, 159 


frozen lemonade, 169 
fruit platter, 168 
hamburger, 136 Pistachio 
Hawaiian, 169 

heavenly choco. angel, 170 
lazy Jane, 158 

lemon chess, 162 Pizza, 142-143 
lemon-yogurt, 163 


Pineapple 


bags 0 
CancOlmed ker 
cream pie, 167 
in angel cake dess., 111 
in apricot salad, 188 
in banana split cake, 106 
in blueberry salad, 187 
in brandied fruit, 116 
im carrot cake, 02 
in come onover cake, 41 
in cranberry salad, 187 
in frosted fruit salad,186 
in frosting, 92 
inetcrudcesaladweleo 
in fruit platter pie,168 
in Hawaiian chicken, 120 
in Hawaiian pie, 169 
in Hawaiian supreme cake, 45 
in millionaire pie, 169 
in orange Jello, 185 
in Oriental fruit compote,116 
in peaches 'ncream cheesecake, 111 
in pistachio nut salad, 187 
in spring salad, 186 
in Waikiki meatballs, 141 
HWuGe 
in apricot salad, 188 
in blueberry salad, 187 
im f£euit salad. 186 
in Jello delight, 185 
in spareribs, 126 
in pineapple pie, 167 
in Waikiki meatballs, 141 
meringue cake, 42 
pie, 167 
-upside down cake, 42 


fe 
BS} 


in Christmas pie, 17/1 
nut cake, 48 
mnie Geiierel.  IWshey 


mini, 142 


magic lemon meringue, 162 Popovers, 32 
millionaire, 169 Pork 

Montgomery, 171 in city chickens, 134 
old fashioned apple, 159 Pork chops, 127 

pecan, 164 marinated, 127 


pecan meringue shell, 170 
pecan or saltine nut, 164 
pineapple, 167 Potato 
pumpkin, 163-164, 166 
Waist wel Oo: 

rhubarb, 167 

sour cream raisin, 165 
Strawberry, 160 
Strawberry cheese, 161 
strawberry festival, 160 
sweet potato, 166 
toasted coconut, 161 
LEUplerdeckermnudqe mun 
Whaite Ssaote mos 


stuffed, 12 
supreme, 2 


-carrot hot dish, 147 
cottage, 212 
flakes 
in Norwegian almond bars,/7 
in Parmesan steaks, 131 
in yeast rolls, 22 
golden Parmesan, 212 
in Beaufort Co. fish cakes,198 
in beef stew, 151 
in beerocks, 175 
in clam chowder, 195 


in easy cas., 147 
in five-in-one dish, 149 
iimErankiinmtenwcas.. 9146 
in hamburger cas., 148 
in New England fishchowder,198 
in poverty casserole, 146 
in quickie casserole, 147 
in vegetable beef soup, 125 
mashed 

in crab cakes, 195 
onion, 213 
pie, 136 
salad, 190 
scalloped, 211 
stuffed baked, 212 
Tater Tot 

casserole, 147 

Hot Gish LAG 
whipped, 213 


Potted meat 


in poverty casserole, 146 


Preserves 


in Dutch honey cookies, 88 
in fruit cake cookies, 101 
in small cheesecakes, 113 

pear, 73 

peach, 73 


Pudding 


bread, 114 
cake, 46 
mix 


in apple crunch, 105 

in eclair dessert, 113 

in eclair filling, 112 

in frosting, 48, 52 

in fruit'npudding crisp,107 
in Hawaiian supreme, 43 

in lemon pound cake, 44 

in macaroons, 85 

in mock choco. eclairs, 122 


in peaches'ncream cheesecake, 114 


in pistachio nut cake, 48 

in pistachio nut salad, 187 
in pound cake, 44 

in prayer bars, 100 

in poppy seed bread, 23 

in surprise layer dess., lll 
vanilla, 115 


Pumpkin 


bread, 26-27 

cake, 54 

cake dessert, 109 

crunch, 108 

in Minn. harvest bars, 93 
pies, 163-164, 166 
sourdough roll, 54 


Rabbit, 128 
Radishes 


in cucumber mold, 188 
in potato salad, 190 


Raisin 


cake filling, 60 


200 


cinnamon loaf, 26 
griddle cakes, 93 
in applesauce cake, 40 
in applesauce fruitcake pO 
in bread pudding, 114 
in b. sugar oat. cookies,87 
in carrot cake, 33 
in coffee bars, 89 
in date applesauce bars ,92 
in date squares, 91 
in fruitcake, 51 
in icebox fruitcake, 5l 
in oatmeal drop cookies, 87 
in peanut breakfast bars, 94 
in P. Dutch beef balls, 141 
in pumpkin bread, 26 
in refrig bran muffins, 31 
in saucy apple cobbler, 105 
in sausage cake, 95 
in sour cream cookies, 89 
in Waldorf salad, 188 
in what's it pie, 165 
pre, Loo 
pur ts, 9s 
sour cream pie, 165 
Raspberry dessert, 109 
Rhubarb 
cobbler, 110 
CLUS en 
nut bread, 
pie, Loi 
Rice 
breast of dove with, 129 
in cabbage rolls, 139 
in chicken or turkey soup, 124 
in Dutch soup, 125 
in porcupine meatballs, 140 
Li ShrMpwicas 5 cus 
in shrimp curry, 202 
in steak roll-ups, 1382 
in stuffed cabbage, 138 
meatballs, 141 
savory sausage, 128 
seafood, 203 
Spanish, 151 
Spanish skillet, 208 
with Creole fish, 198 
Rice Krispies 
dessert, 114 
in cereal cookies, 101 
in city chickens, 134 
in cheese crackers, 177 
in choco. scotcheroos, 83 
in peanut krispy bars, 98 
in polar bars, 98 
Rolls, 20-22, 24 
batter, 20 
blue ribbon yeast, 22 
cinnamon, 24 
crusty cheese, 21 
golden brioche, 22 
oatmeal, 21 


27 


pecanvecs 


quick batter, 20 


in banana flip, 9 
in light and tangy, 10 


ribbon rye, 20 Shrimp 
Salads, 185-191 boiled in butter sauce, 202 
apricot, 188 casserole, 201 
bean, 190 cocktail sauce, 203 
hlueberry, 187 curry, 202 
cheese and date, 188 French fried, 200 
creamed slaw, 189 Ervedte 200 
cucumber mold, 188 in wild rice seafood, 203 
dressing, 190-191 Jambalaya, 201 
coleslaw, 190 quick Creole, 202 
French, 191 Sauce, 203 
fresh cranberry, 187 wiggle, 201 
EROS LEC Hriuntyel Oo Soup 
POUL IE, teh) Cheddar cheese 
Jello delight, 185 in macaroni and cheese, 145 
layered lettuce, 189 chicken, 124 
lettuce, 189 cream of celery, 
lima bean, 191 in chickenvGase alee 23 
Nashville slaw, 189 in chicken pie, 124 
orange Jello, 185 in ground beef cas., 150 
orange iuice Jello,185 in hamburger cas., 148 
pistachio nut, 187 in quickie cas., 147 
OMe, UNO cream of chicken 
sea foam, 186 in beef and corn cas., 149 
Spring, 186 MneChiue Ken (Cashes: 
string bean, 191 in potato-carrot cas., 147 
taco, 191 in quickie cas., 147 
Waldorf, 188 in squash cas., 209 
Sausage cream of mushroom 
cake, 55 in beef and corn cas., 149 
casserole, 128 in beef-barley cas., 149 
cheese biscuits, 175 in broccoli cas., 211 
in meatball stew, 140 in chicken cas., 122-123 
in Mom's meatballs, 142 in chicken Parisian, 119 
in stuffed eggplant, 138 In city chickens, 134 
in venison meat loaf, 137 in company beef cas., 150 
savory rice, 128 in corned beef cas., 150 
stuffing, 120 in easy cas., 147 
Sauerbraten, 129 UNG ROUNnG eb CeterGals sian O 
Sauerkraut in hamburger cas., 148 
creamy, 215 in potato-carrot hot dish,147 
in beerocks, 175 in quick and easy beef strog.,133 
in cabbage rolls, 139 in quick casserole, 147 
Scallops, 200 in round steak w/rich gravy, 129-130 
baked, 200 in smothered Salisbury steak, 132 
oven, 200 in squash cas., 208 
Sauces ine vakerelot cas... l47 
barbecue, 144 ny Tater elotehot dish, 146 
blueberry, 161 Inewildy ricer searoods 203 
butter for shrimp, 202 onion 
clear orange, 168 in beerocks, 175 
cocktail, 203 in’ cheeseburger loaf, 135 
cranberry, 180 in easy beef stroganoff, 133 
cream, 216 in onion potatoes, 213 
Empress spaghetti, 144 in r. steak w/rich gravy, 12%130 
seafood cocktail, 203 in souper supper stew, 137 
shrimp, 203 in steak roll=ups, 132 
white, 216 in Tater Tot hot dish, 146 
Seafoods, 195-203 in vegetable dip, 178 
Sherbet STOCK led 
in apple frost, 9 tomato 


in beef macaroni loaf, 134 
in delicious meat loaf,135 
in hamburger pie, 136 
in porcupine meatballs, 140 
in stuffed cabbage, 138 
in tomato soup cake, 53 
turkey, 124 
vegetable 
in easy casserole, 147 
mix 
in veg.-beef soup, 125 
vegetable beef soup, 125 
Sour Cream 
banana bars, 90 
cake, 49 
cookies, 89 
in almond nut ring, 48 
in beef and corn cas., 149 
in beef stroganoff, 133 
in blueberry salad, 187 
in butterscotchnut fudge, 64 
in chicken Parisian, 119 
in cornbread extraordinaire, 33 
in fluffy cornbread, 33 
in fruit salad, 185 
in gravy, 142 
in Jewish coffee cake, 29 
in meatball stew, 140 
in one rise mixerbread, 16 
in pecan rolls, 24 
in pound cake, 44 
in raw veg. dip, 216 
in sauerbraten, 129 
in sour cream coffee cake, 29 
in sugared nuts, 67 
in tripledecker fudge pie, 170 
in vegetable dip, 178 
in Waldorf salad, 188 
raisin pie, 169 
Sourdough Starter, 176 
Sour Milk 
in banana bread, 29 ; 
in banana wheat bread, 25 
in cereal cookies, 101 
in crunch delight cookies, 86 
in gingerbread, 26 
in nutmeg cake, 30 
in rhubarb nut bread, 27 
in whoopie pies, 83 
Spaghetti sauce, 144 
Spareribs 
barbecued, 126 
sweet and pungent, 126 
Squash 
casserole, 208 
pickles, 72 
Strawberry 
chantilly, 111 
frosty squares, 110 
nut cake, 39 
pie, 159-161 
cheese, lol 
festival, 160 


imine, Moi 
fresh, 159 
syrup or jam, 181 
Strawberries 
in fresh strawberry soda, 9 
in) erste plate ae pile moe. 
Stew, 230e all 
beef, 151 
souper supper, 137 
venison, 137 
Stuffings, 120-121 
oyster, 199 
igi, AA 
sausage, 120 
mix 
in buOCCOMI Casey 2 le 
in chicken cas., 122-123 
in delicious chicken pie,124 
in squash casserole, 209 
Sweet Potato 
candied, 213, 215 
casserole, 213-214 
marshmallow cas., 214 
pie, 166 
ring, 214 
upside-down cake, 99 
Tarts 
almond, 
pecan, 98 
Tuna 
biscuit ring, 204 
in wild rice seafood, 203 
Turkey 
casserole, 123 
soup, 124 
with sausage stuffing, 120 
Tomato 
paste 
in Nevada baked steak, 131 
in pizza, 143 
in spaghetti sauce, 144 
in stuffed eggplant, 138 
sauce 
in barbecue sauce, 144 
in beef-mac. loaf, 134 
in cabbage rolls, 139 
in Chinese pepper steak, 132 
in favorite beef loaf, 136 
in five-in-one dish, 149 
in frankfurter cas., 146 
in lasagne, 142 
in mini-pizzas, 142 
in potluck cas., 152 
in quick shrimp Creole, 202 
sauce with cheese 
in Parmesan steaks, 131 
soup 
in bean-burger bake, 148 
in beef-barley cas., 149 
in cake, 53 
in chili-noodle cas., 152 
in beef-mac. loaf, 134 


We 


in 
in 
in 
in 
in 
in 
in 
in 
in 
in 


rc 


delicious meatloaf, 135 Yogurt, 180 

hamburger cas., 148 in citrus delight, 10 
hamburger pie, 136 in gingerbread, 26 
mini-pizzas, 142 in pound cake, 44 
porcupine meatballs, 140 in top banana, 107 
poverty cas., 146 lemon pie, 163 

shrimp curry, 202 


shrimp wiggle, 201 
Spanish rice, 151 
stuffed cabbage, 138 


Tomatoes 


in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
in 


cabbage rolls, 139 

im iline IS 
Chilimcon-—cannemcasepmuoe 
company beef cas., 150 
Creole fish w/rice, 198 
harvest cas., 145 
lasagne, 142 

sausage cas., 128 

soup mixture, 73 
stuffed eggplant, 138 
Swiss steak, 130 

taco salad, 191 


juice 


in beef stroganoff, 133 
in pizza, 143 

in rice meatballs, 141 
in venison meatloaf, 137 


Vanilla Wafers 


in 


orange coconut balls, 84 


Walnuts 


in 
in 
in 
in 
in 
in 
in 
in 
in 
in 
Wheat 
in 
in 
in 
in 
in 
in 
in 


apple dapple cake, 41 
butterscotch brownies, 79 
butterscotch nut fudge, 64 
choco. chew bars, 79 

Christmas cookies, 102 

cream cheese marble brownies, 78 
date bars, 91 

fresh cranberry salad, 187 
frosty strawberry squares, 110 
Strawberry cheese pie, 161 

Germ 

brown sugar oatmeal cookies, 87 
butterscotch brownies, 79 
fortified wheat germ bread, 17 
gingerbread, 26 

high protein bread, 16 

joel, Is 

top banana, 107 


Weiners 


in 
in 
in 


frankfurter cas., 146 
harvest cas., 145 
polka-dotted mac. and cheese, 145 


stuffed, 146 


Wine 
in 
in 
in 
in 
in 


chicken Parisian, 119 

NEN Sic tt nope 2 

saucy chicken breasts, 119 
Swiss cheese fondue, 179 
wild rice seafood, 203 


236 
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